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TO  THE  DAIRY  COUl^^TER 

With  the  exception  of  butter,  dairy  products  will  be  in  about  the  same 
supply  for  civilians  the  first  quarter  of  this  j^ear  as  in  the  past  three 
months . 

Butter . . • 


:ment  of  Agriculture,  in  announcing  the  dair^ 
this  period,  said  there'll  be  less  butter  ber 
cause  supplies  are  at  the  seasonal  low.    U.  3.  civilians  are 
noiir  getting  the  major  part  of  the  butter  supply.  Virtually  ^ 
all  butter  made  during  the  coming  three  months  is  for  civilians...  and  there  are  al- 
so some  surplus  stocks  recently  sold  by  the  Go^'.^ernment  but  liot  yet  distributed  by 
the  trade. 


Very  little  butter  has  b^en  allocated  to  military  agencies  this  quarter  because  the 
armed  forces  bought  sufficient  stocks  during  the  flush  season  last  year  to  cover 
their  needs  until  April  1946.    Minor  quantities  will  go  to  the  U.  3,  territories  and 
to  some  other  countries  under  export  license. 


Cheese . . . 


There  will  be  a  total  of  150  million  pounds  of  American  (or  cheddar)  cheese  for 
civilians.,,  which  is  the  same  quantity  as  allocated  during  the  October -December 
quarter.    About  65  million  counds  of  other  tyjes  of  cheese  will  be  available,  and 
there  is  more  than  in  the  past  quarter. 

During  this  period  when  less  cheese  is  being  produced,  purchases  for  export  -will  be 
relatively  small.    And  mth  the  exception  of  small  local  purchases,  military  agenoie 
are  not  expected  to  be  in  the  market  during  this  quarter. 


Canned  milk, . . 


AS  for  canned  milk  there  will  be  ample  supplies  of  both 

evaporated  and  sweetened  condensed  milk  for  civilian  use   ----.c^^rj^^r:.*^^, 

during  the  January-March  quarter.    The  actual  allocation  ^z;"^^ 
of  evaporated  milk  is  lower  than  last  quarter,  but  trade  ^.i^Kfl-S fU±^'> \ 
channels  have  supplies  sufficient  to  meet  expected  ' 
demands  f 

Nearly  400  million  pounds  of  canned  milk  are  allocated 
for  foreign  export,  including  m.ore  than  300  million 
pounds  for  countries  aided  by  IMRRA.    Part  of  these 
allocations  can  be  met  from  military  stocks. 


Dried  products  . . . 

A  total  of  85  million  pounds  of  non-fat  dry  milk  solids  is  allocated  for  civilian 
use  during  the  present  quarter  in  addition  to  10  million  pounds  of  dry  whole  milk. 
These  dried  milk  products  are  used  chiefly  in  bakery  goods,  prepared  puddings,  cake 
and  ice  cream  mixes.    The  allocation  for  dried  milk  products  is  about  the  same  amour 


civilians  actually  used  in  the  last  quarter .    Export  demands  continue  large  for 
these  products  and  what  ivas  allocated  to  Great  Britain,  France  and  UKRRA  claimants 
will  be  met,  in  part,  from  military  supplies. 


No  allocations  have  ever  been  made  for  fluid  milk  or  cream. 

checdar  price  rise 

The  pound  of  cheddar  cheese  you  buy  after  January  31,  vj-ill  y^'^ 

probably  retail  about  5  cents  higher  than  at  present.  ' .  : 

Reason  is  that  the  U,  3,  Department  of  -"-griculture    ^  — ^  . 

is  terminating  the  present  subsidy  payment  of        .-^  x^'' 

three  and  three-quarters  cents  a  pound  on  this  /      >^  ^ 

type  of  cheese.    The  action  is  in  accordance    J.  ;.7^.: 

v.-ith  the  schedule  for  subsidy  terminations  \. 

announced  last  November  S  by  Judge  John  C,  ^^--c:;^ 

Collet,  Stabilization  Director,  "^^"Vs^ 


Effect  on  living  costs,,. 

Because  this  payment  is  to  end,  the  Office  of  Price  Administration  is  authorized  by 
the  Stabilization  Director  to  nake  corresponding  increases  in  the  ceiling  prices  on 
cheddar  cheese.    But  even  ^vith  the  rise  in  price  of  cheddar  cheese,  the  over-all 
cost  of  living  will  not  bo  appreciably  affected,     OPA  points  out  that  purchase  of 
cheddar  cheese  no-.v  accounts  for  only  65/100  of  one  percent  of  living  costs. 

The  subsidy  went  into  offset  December  1,  1942,,.  at  a  time  when  prices  of  cheddar 
cheese  were  relatively  lower  th-in  prices  for  most  other  major  dairy  products  made 
from  ■vriiole  milk.    To  B.iintain  adequate  production  of  this  cheese  for  civilian, 
military  and  export  needs...  the  subsidy  was  paid  to  manufacturers  instead  of  ad- 
justing ceiling  prices  upward. 

Farmer  benefits , • . 

This  enabled  the  cheddar  cheese  factories  to  pay  farmers  prices  for  milk  comparable 
to  its  value  #ien  used  in  other  types  of  manufactured  dairy  products.    The  subsidy 
program,  which  v.dll  continue  through  January..,  and  the  rex'ised  ceiling  regulations 
...  will  continue  provisions  to  prevent  profits  on  inventories  of  cheddar  cheese 
which  might  othcrmso  accrue  as  a  result  of  the  price  increase  Febrm  ry  1, 

GIAD  HaTTSR 

Kerens  a  note  for  the  gals  in  your  listening  audience  who  have  a  weakness  for  hats 
...  and  are  likely  to  have  old  felt  hats  available, 

Calot s . . • 

These  discarded  numbers  can  be  cut  down  and  reshaped  into  this  season's  -^lodcls,  Th 
younger  set  especially  can  irake  them  into  calots.    These  "beanie"  caps  can  be- ma  do 
all  in  one  piece  or  in  four,  to  six  sections,,.    The  sections  being  sewed  or  laced 
together  v.dth  strips  of  felt  or  leather. 

Old  felt...  not  too  badly  vrarn...  has  many  uses,  says  Clarice  Scott,  clothing 
specialist  of  the  U,  S,  Department  of  Agriculture.     It  can  be  made  into  such  useful 
artioles  as  bedroom  slippers,  mittens,  dress  belts  and  skirt  suspenders. 
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Suspenders « . » 

If  you^re  wondering  how  a  hat  mil  yield  the  long  strips  of  material  for  these  sus- 
penders... just  cut  around  the  brim  and  keep  cutting  round  and  round.    The  circular 
piece  obtained  can  be  straightened  by  steam  pressing  it.    You  may  need  the  material 
from  two  hats  to  make  the  suspenders  the  i;;idth  and  length  desired...  but  felt  can 
be  easily  pieced. 


jind  if  both  hats  arc  not  the  same  color,  contrasting  colors  may  be  used.  Teen-agers 
will  also  find  that  discarded  felt  hats  make  fine  lapel  and  hat  dec.ory,ticns  , 


Vfork  pointers 


Tell  the  girls  that  felt  is  an  easy  material  to  work  mth. 
Since  the  fabric  is  matted  together  rather  than  -woven... 
it  can  be  stretched,  shrunk  or  shaped  to  one's  liking  with 
the  aid  of  homemade  molds  and  steam  pressing.  Caution 
against  a  too  vigor ous , stretching  of  felt  because  the 
material  might  burst. 

^,',':v>':A3  for  cleaning...  a  stiff  brushing  will  put  felt  that's 
■  V'  ,  not  too  badly  soiled  in  good  condition.  Dry  dryc leaning 
;:  ,/'  solvent,  a  fine  sandpaper  or  soap  suds  will  take  out  most 


spot; 


-he  washing  should  only  be  resorted  to  as  a  last 


measure  because  soap  suas  take  out  the  sizing  which  gives 
body  to  felt. 


Finishing ... 


YiTnen  cutting  an  article  out  of  felt...  Miss  Scott  advises  that  you  allow  for  roomi- 
ness and  length.  The  felt  m^y  be  sewed  by  hand  or  machine.  And  it  will  need  to  be 
reinforced  where  there 's  any  strain. 


GUIDES  FOR  THE  FREEZER  BUYERS 


Household  equipment  specialists  of  the  U,        Departraent  of  Agriculture  have  some 
buying  pointers-  you  may  v/ant  to  pass  on  to  families  in  your  listening  audience  who 
plan  to  purchase  hcm^e  freezers. 


Si  zes  . . . 


The  size  of  the  freezer  should  depend...  not  only  on  the  number  of  the  family... 

but  where  they  live  and  how  they  expect  to  use  the  freezer.    Generally,  farm 
famj.lies  need  larger  freezers  and  more  storage  space  than  city  people. 


Most  farm  families,, .  especially  those  who  do  their  own  butchering  will  want  a 
walk-in  unit  that  combines  both  freezing  and  storage.    A  mdnimum  of  5  cubic  feet 
of  frozen  food  storage  per  person  is  recommended  for  farm  homes,     v'Vhere  a  relative! 
small  part  of  the  family's  food  comes  from,  the  freezer...  about  3  cubic  feet  of 
space  per  person  is  a  good  average. 

Cost ... 

The  cost, bf  the  freezer  can  be  estimated  on  the  basis  of  OPA  ceiling  prices  to  con- 
sumers.   Right  now,  the  average  cost  of  a  15  to  18  cubic  foot  freezer  is  about  $30 


■per  cubic  foot.     Larger  frcezars  are  less  expcrsivG  par  cubic  foot.     Smaller  ones 
cost  mors.     Scae  fariiiers  are  planninf:  to  save  by  building  their  own  freezing  and 
storage  units,  buyin.c,  the  refrigerating  system  and  materials,  and  doing  most  of 
the  carpentry. 

V.hether  the  freezer  has  a  side  or  top  opening  vrill  make  little  difference  in  the 
long  run...  say  the  equipment  specialists.    So  far  freezers  -^ith  top  opening  cost 
a  little  less  and  have  proved  slightly  more  economical  in  operation.    Most  users 
consider  the  side  opening  more  convenient.    Both  types  arc  being  improved  all  the 
time . 

Time  element . . . 


Good  management  of  t?ie  freezer  calls  for  continued  turnover.    The  greater  turnover 
in  the  freezer...  the  lor~:er  v/ill  be  the  cost  per  pound  of  storage.     It's  a  good 
rule...  say  the  specialists...  to  use  up  one  season's  crop  before  the  next  one  is 
stored. 

RECEIPT  FOR  RUSTICITY 

If  you  live  in  a  part  of  the  country  where  forest  ? ':-!''^¥A 

products  are  available...  some  of  your  lis  tenors  —  --^  ,/  -.U'^ViliLi^^^-. 

may  pl^in  to  beat  the  housing  shortage  by  buil.d-       -t-^,  ■'. •,  ■ ' l^i.i^:-> 
ing  a  log  cabin. 


Tell   'em  they  can  get  sonie  good  ideas  as  well  v    •  -t^F  •  '  -.-n  /  ^Z' 

as  directions  for  doin*?  the  work  in  a  now  ■  ■  •^■:y---::  ^.  .--/r)^. 


bulletin  from  Forest  Service  of  the  U.  S.  '^^'^'^'^■''^^^^^)^ 
Department  of  -Agriculture.     It's  called                              '         ,  >       rf  ■'-^K\'-''^''^Mh 
"Building  With  Logs."  '^V^ 

The  house...  -  ■    ■  •  " 

The  bulletin  has  a  secticn  on  building  plans  for  two  and  three  bedroom  log 
residences  as  v;ell  as  the  traditiorja.1  summer  cabin. 

The  technical  information  on  building  -with  logs  will  be  useful  to  the  person  who's 
having  a  log  cabin  or  residence  built...  as  well  as  to  the  one  who's  doing  the 
actual  building.    It  covers  such  problems  as  building  the  foundation...  preparing 
the  logs...  hevdng  shingles  by  hand...  calking...  chinking...  interior  wood 
finishing. 

The  furniture... 


There's  a  section  on  rustic  furniture  too.  This  has  directions  for  making  much  of 
the  furniture  a  log  house  would  need...  chairs  and  st  00  J. S  •  •  •  DO  d  and  bunk...  chest 
and  buffet...  dining  table...  settee...  book  rack...  and  wood  hod* 


Anyone  interested  in  "Building  With  Logs"  may  obtain  a  copy  free  by  writing  Forest 
Service,  U.  S.  Department  of  Agriculture,  Washington  25,  D.  C» 


PLANTING  PIAN3 


During  January,  you'll  be  hearing  about  the  food  and  fiber  goals  that  American 
farmers  are  going  to  aim  at  this  year.    Behind  each  crop  figure  that  will  finally 
be  announced  by  the  U.  S.  Department  of  iigriculture  has  been  a  study  of  demand  for 
the  product  both  at  home  and  abroad,  purchasing  power,  production  possibilities... 
even  the  weather. 


First...  let's  consider  probable  demands  this  ye^r  for  farm  products.     In  1945  the 
people  in  the  United  otates  consumed  about  73  percent  of  the  total  volume  of 
agricultural  commodities  produced  in  this  country.    About  10  percent  went  to  our 
military  services,  and  about  12  percent  was  exported. 

Dom.es tic  demand ... 


Domestic  as  well  as  foreign...  demands  are  expected  to  continue  strong.     During  the 
war...  over-all  p^r  capita  consumption  in  the  United  States  was  3  percent  above 
the  pre-war  level.    However,  people  could  not  get  all  they  wanted  and  rationing 
vjas  necessary  for  many  foods. 

It  is  even  estimated  that  with  the  high  consumer  incomes  prevailing  in  the  mr 
years,  our  per  capita  consumption  would  have  been  up  10  percent  instead  of  8  per- 
cent if  demands  had  been  fully  met.     Since  the  end  of  the  war,  dom.estic  purchas- 
ing power  has  actually  been  going  up. 

Foreign  needs . . . 

AS  for  foreign  shipments  of  food...  there  is  a  tremendous  need  for  agricultural 
products  in  other  countries  of  the  world.    Great  Britain  has  not  been  able  jet  to 
Eiake  any  significant  improvement  in  the  relatively  nutritious...  but  monotonous,,, 
diet  of  the  war  years.     In  some  urban  areas  of  Europe,  people  are  eating  only 
half...  or  less...  the  calories  we  do.    The  needs  cf  ths  Far  East  are  immense,., 
especially  for  rice  and  grains. 

It's  true  that  all  arrangements  have  not  yet  been  made  for  moving  the  volume  of 
foods  asked  for  in  1946  goals.    Prospects  of  food  exports  in  the  present  year  and 
in  1947  are  largely  dependent  on  financing  programs  that  have  been  completed  or 
are  currently  being  arranged...  but  at  least  the  United  States  can  look  to  no  sharp 
drop  in  export  demand  for  many  mionths  to  oaae. 


Production  possibilities... 


Then  there  are  these  production  possibilities  mentioned.    Yields  per  acre  have 
been  VBry  favorable  during  the  war  period.    Yields  might  be  lower  this  coming  year, 
so  the  Department  of  Agriculture  couldn't  gamble  on  this  possibility  by  lowering 
certain  goals  . 

Then  there  -cvas  the  problem  of  livestock  feed.    Reserve  supplies  of  feed  grains  are 
low.    The  livestock,  dair^''  and  poultry  goals  had  to  be  tempered  in  light  of  the 
current  feed  supply  ani  prospects  for  1946.    Goals  were  also  considered  in  view 
of  the  prospective  labor...  also  supplies  of  machinery,  seed  and  fertilizer. 

Recommendations... 

So  after  the  U.  S,  Departnent  of  Agriculture  had  made  a  survey  of  demand  and 
possible  production  they  recommended  goals  to  the  States.     In  general,  these  goals 
are  as  high  as  during  the  war  years.     In  December  1945...  Department  representa- 
tives in  the  States,  pecplc  from  State  Colleges  of  Agriculture,  farm  organization 
officials,  growers  and  producers  mot  to  discuss  local  plans  and  goals. 

By  the  first  of  January,  these  State  peo-ole  sent  back  to  the  Department  of  --agri- 
culture in  'lAashington  their  suggestions  or  revisions.    T'Jhen  all  the  recommendations 
are  considered,  the  final  goals  vdll  be  announced, 

CITRUS  PRICE  LINE 

The  fact  that  ceiling  prices  went  back  on  citrus  fruits  January  5  is  no  sign  that 
this  fruit  is  in  limited  supply.    The  total  citrus  crop  is  very  favorable. 

In  fact,  ceiling  prices  vrore  suspended  last  November  19  because  supplies  of  fresh 
and  processed  citrus  products  vtero  considered  ample  to  fill  all  expected  demands,. 
Then  at  the  start  of  the  suspension  period,  unfavorable  harvesting  weather  in 
Florida  "'.imited  shipments.    Transportation  shortages  affected  the  movenent  cf 
oranges  and  lemons  frora  California, 

Price  trends,.. 


This  cut  in  laarket  supplies...  plus  a  strong  holiday  demand,,,  resulted  in  prices 
somewhat  in  excess  of  pre-existing  ceilings.    Most  noticeable  gains  in  price  were 
on  the  preferred  grades  and  sizes...  particularly  for  California  Naval  oranges 
and  Florida  tangerines  which  were  just  beginning  to  come  to  market  seasonally. 
Because  of  these  price  increases,  ceilings  were  re-imposed, 

BEST  FRESH  FRUIT  AND  VEGETABLE  BTJYS 

Y/ith  the  variety  of  fresh  fruits  and  vegetables  somiewhat  diminished  at  this  time 
of  the  year...  you  can  help  your  listeners  avoid  monotony  in  their  meal  planning 
by  stressing  the  n^'omerous  methods  of  serving  staple  items  that  continue  to  lead 
the  list  of  best  fresh  food  buys  prepared  each  week  by  USDa's  Production  and  Mar- 
keting Administration, 
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Something  new. . « 

For  instance...  the  homemaker  who 
thinks  she 's  tired  of  cabbage  and 
Irish  potatoes  may  need  only  to 
thumb  through  her  favorite  cook 
book  and  find  some  new  recipes. 

If  she's  been  serving  spuds  baked 
or  boiled...  she  might  like  to 
smtch  to  souffles  or  soups  or 
salads...  and  let  her  imagina- 
tion suggest  variations  from  the 
cook  book  technique.     If  hor 
cabbage  has  been  coming  to  the 
table  panned  or  steamed...  maybe 
she 's  been  overlooking  nujaerous 
salad  combinations.    Even  the  old 
cole  slaw  standby  can  be  dressed 
up  to  look...  and  taste...  like 
a  new  concoction. 


Salads  . . . 

And  speaking  of  salads.,,  some  of  the  favorite  ingredients  are  on  this  week^s 
"best  buy"  list.    Besides  cabbage...  there  are  carrots  and  lettuce  near  the  top 
of  the  list,,,  and  peppers,  cauliflower,  tomatoes  and  onions  further  down.  Some 
of  these  are  in  good  enough  supply  to  put  on  a  solo  salad  act...  others  you'll 
want  to  suggest  for  that  favorite  cf  all  vegetable  salads,.,  the  tossed  combina- 
tion held  together  with  a  spicy  dressing. 

The  fruit  loaders...  grapefruit  and  oranges...  may  be  doing  double  duty  at  the 
breakfast  table.     -Suggest  them  for  salads  and  desserts  at  lunch  and  dinner...  to 
give  them  an  opportunity  to  prove  their  all-round  goodness, 

"Best  buys"  at  key  markets.. . 

COLORADO:         Danvor..  beets,  cabbage,  carrots,  cauliflower,  lettuce,  Irish 

potatoes,  tomatoGS,  oranges,  grapefruit 

KiiNSAS  :  Topeka. ,  grapefruit,  oranges,  Irish  potatoes,  cabbage, 

lettuce 


NEIV  MEXICO:  Albuquerque 
Gal lup  and 
Santa  Fe 


•  •  •  •  » 


celery,  cabbage,  carrots,  Irish  and  sweet  potatoes, 
lettuce,  endive,  onions,  parsnips,  bell  peppers, 
oranges 


OKLaHOIVIa:  Oklahoma  City. . .  cabbage,  carrots,  cauliflower,  lettuce,  grapefruit, 

onions,  oranges,  Irish  and  sweet  potatoes,  tomatoes 

TEXaS  :  Fort  Yforth  grapefruit,  cabbage,  carrots,  Irish  and  sweet 

potatoes,  beets 


DALiAS,  TEXAS 
425  Wilson  Building 
January  11,  1946 
No.  2 
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SIR  JOim  ARRIVES 


Sir  John  Orr  has  appeared  on  the  i/Vashington  scene  to  take  over  the  leadership  of  FAO 
...  the  international  Food  and  -agriculture  Organization,    The  new  Director  General 
made  his  first  forinal  address  before  a  group  in  the  auditorium  of  the  United  States 
Department  of  xigriculture , 

Secretary  of  xigriculture  Clinton  P.  Anderson,  welcoi.ied  the  new  Director.  Ee  referred 
to  him.  as  a  vigorous  vrorker  in  the  field  of  agriculture...  a  man  who  had  done  his  own 
farming...  a  nutrition  expert  who  had  just  been  elected  to  Parliament. 

■  Outlining  the  job  .  . . 


The  new  Director  General  3t-\ted  that  the  work  of  FAO  will  be  m.uch  like  that  of  the 
United  States  Department  of  agriculture  in  the  field  of  science.    He  reviewed  the 
development  of  FiiO  from  the  Atlantic  Charter  to  Quebec,    FaO,  he  said,  is  just  new 
born...  it  scarcely  breathes,    as  yet,  nothing  has  been  accomplished. 

The  first  job  is  to  get  a  picture  of  the  vrorld  food  supply  and  of  vrorld  food  needs 

and  the  same  story  on  fish  and  forest  products.     Then  FaO  m.ust  send  its  missions 
to  the  countries  that  are  agriculturally  backward. 

The  star  objective... 


There  are  lots  of  FAO  objectives...  but  the  star  one  is  to  bring  about  food  on  a 
health  standard  for  all  the  world...  and  to  lift  the  people  v^rho  produce  it  out  of 
poverty.     "I  feel  very  strongly  about  this  health  question,"  said  Sir  John,  "because 
the  welfare  of  the  people  should  be  the  aim  of  all  government  organizations,"  By 
carrying  out  all  of  the  objectives,  he  believes  that  we  will  solve  many  of  the  social 
and  economic  difficulties  that  have  baffled  us  for  years . 

SYffiET  POTATO  SPECIAL 

Market  demands  for  sweet  potatoes  have  been  exceeding  supplies,  and  prices  for  good 
quality  "sweets"  are  holding  at  ceiling.     Carlot  shipments,  in  fact,  are  running 
ahead  of  last  year  by  about  10  percent...  though  production  iivas  less.    This  means 
that  storage  supplies.,,  which  normally  last  through  May  might  be  exhausted  earlier 
than  usual , 

The  curing  process. 


Harvesting  of  sv/eet  potatoes  v/as  c.  ripleted  in  November  and  all  supplies  are  now  com- 
ing from  storage.     Since  the  first  of  ■^ecember  all  svvreet  potatoes  you  buy  are  cured. 
That  is,  they  have  been  held  at  high  enough  temperature  and  higli  h^amidity  to  seal  any 
skin  breaks • 
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This  curing  process...  which  does  not  affect  the  eating  quality  of  the  potatoes., 
does   prevent  ncld  3pcre_3  froiTi  entering...  a.nd  thus  reduces  loss  through  decay  in 
storage . 


"IT  '3  i::  THE  miT.K 

In  the  December  2  9  issue  of  Round -Up,  we  explained 
that  butter  is  short  because  people  are  getting 
their  butterfat  in  the  form  of  other  dairy  pro- 
ducts.   You  might  be  interested  to  knov/  that 
sales  of  coffee  cream,  whipping  cream,  ice  cream 
...  and  even  fluid  milk  itself...  have  partic- 
ularly gained  in  momentum  since  the  war  ended. 


Heavy  use  of  these  dairy  products  is  due  to 
the  removal  of  sales  restrictions  and  to 
continued  high  purchasing  poiver.    And  since 
all  these  products  compete  with  butter  for 
milk  supplies  they  cut  dovrn  chances  for  im- 
proving the  butter  situation. 

Cream  sales  up... 


R 


While  complete  figures  are  not  yet  available,  the  U.  3,  Departurcnt  of  Agriculture 
estimates  that  in  the  last  four  months  of  1945,  milk  consumed  as  coffee  cream  in- 
creased five  to  ten  percent  compared  mth  the  same  period  in  1944. 


Since  the  ban  on  retail  sales  of  whipping  cream  viras  removed  last  September,  v.'hipping 
cream  has  accounted  for  an  additional  35  to  40  percent  gain  in  cream  sales.  L'lilk 
going  into  ice  cream  during  the  last  four  months  of  1945  increased  30  to  40  percent 
over  the  corresponding  period  of  1944. 


Other  factors  . . . 


There  are  also  other  competitors  for  the  available  supply  of  butterfat.  Industrial 
users...  such  as  manufacturers  of  candy,  bakery  mixes  and  soups...  have  contributed 
to  the  short  butter  situation,  -^nd  at  present  those  users  are  paying  higher  prices 
for  cream  than  can  be  obtained  from  the  manufacture  of  butter. 

FISH  CaKES  hot 


According  to  U,  3.  Department  of  "'•gricu Iture  reports,  stocks  of  frozen  cod  fillets 
are  at  an  all-time  hijh  in  most  of  the  nation's  fish  markets.  Possible  exceptions 
might  be  markets  in  VJest  Coast  and  South  Central  States. 

These  fillets  are  not  to  be  mistaken  with  the  old-fashioned  salted  variety  of  cod. 
The  salted  fish  is  available,  of  course.    But  the  fillets  are  frozen  fresh  cod,  and 
the  white  flaky  meat  can  be  used  in  most  recipes  calling  for  fresh  or  frozen  fish. 
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Try  these . .  • 

You  might  like  to  suggest  cod  fille::s  in  a  choivder,  in  a  creamed  dish,  baked  with 
vegetables  or  Creole  style.    And  here's  a  preparation  idea,.,  that's  quick.  Mix 
cooked  flaked  codfish  with  mashed  potatoes.     The  proportions  are  one  cup  of  fish 
to  one  or  two  cups  of  mashed  potatoes.    Shape  the  mixture  into  patties...  roll  them 
in  flour...  and  saute  until  they  are  a  golden  brovmo    These  cakes  may  be'  served 
plain  or  vath  tomato  sauce. 

f  I.  Q.  FCR  THOSE  mO  SE¥ 

In  home  sewing...  the  gal  mth  a  high  "job  management  I.Q." 
has  the  equipment  she  needs  to  do  the  work  well...  and  she 
has  it  arranged  conveniently.    You  can  help  the  home  seam- 
stresses in  your  listening  audience  find  their  "job  m.anage- 
ment  I.  Q."..,  by  telling  them  about  a  score  card  worked 
out  by  Julia  Brekke,  North  Dakota  Extension  Specialist  in 
Clothing.     In  Miss  Brekkers  rating,  the  home  seamstress  may 
score  as  high  as  150  points.    Here's  how  they're  awarded. 

Major  equipment.  .  . 


Five  points  each  for  a  sevj-ing  machine  that's   (l)  in  good 
working  order;   (2)  oiled  regularly;  and   (3)  placed  for 
good  lighting. 

Tan  points  if  the  home  seamstress  has  a  good  place  for  cut- 
ting.     ten  points  if  she  has  a  cabinet  in  v«rhich  to  store 
small  equipment...  five  points  if  she  has  only  a  small  box 
for  this  equipment...  ten  points  for  good  pincushions  filled 
with  sharp-pointed,  rust-proof  pins  and  with  correctly- 
sized  needles...  five  points  each  for  large  shears  and  pink- 
ing shears . 

Arranf^em.ent  counts... 


A  well-made  tape  measure  counts  five  points.    A  shirt- 
marker  is  good  for  three  points...  and  a  yardstick  for  two 
points.    The  home  seamstress  who  has  a  chest  of  drawers 
,  for  storing  sewing  materials,  fabrics  and  bindings., ,  can 

add  ten  points  to  her  score. 

She  gets  another  five  points  if  she  files  her  patterns  in  a  box  where  she  can  find 
them  easily,    a  dress  form  is  worth  another  ten  points.    And  she  can  put  another 
ten  points  on  her  score  if  she  has  a  full-length  mirror  in  the  sewing  center. 

Secondary...  but  important...  ^ 

A  clothes  closet  and  hangers  near  the  sewing  center  count  for  25  points.    The  iron, 
ironing  board  and  other  equipmemt . . .  o onvenient Ia/  near  the  workcenter  . . ,  run  the 
score  up  another  20  points.    Equipment  for  ironing  should  include  a  sleeve  board, 
a  spray  or  jar  for  water,  a  pressing  cloth,  and  a  pad  for  pressing  shoulders  of  the 
garment...  picturesquely  called  a  tailor's  ham. 
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HEaDLINERS 


A  nj.tional  favorite  .  . , 


Supplies  of  cabbage  are  ample  if  you  're 
casting  about  for  a  vegetable  note  at' 
dirxner.    Storage  stocks  of  fall  cabbage 
are  pretty  well  depleted,  but  the  new 
crop  is  beginning  to  move  to  i-narket .  ^] 
Texas  and  Florida  are  shipping  al-  ^ 
]]aost  three-quarters  of  the  new  ) 
cabbage  now  available  throughout 
the  country. 


Someone  has  estinated  that  Americans 
oat  more  cabbage  than  any  other  vegetable:  < 
except  potatoes,  and  this  is  certainly  the 


situation  in  the  southv;est  at  the  present  ^sv,!^' 
tine.  According  to  U3jri.'s  Production  and 
lii^rketing  Administration,  the  latest  list 
of  best  fresh  food  buys  sho^vs  cabbage  out 
in  front  by  a  considerable  nu,rgin»     (See  below.) 

This  versatile  vegetable  is  nov;  rollin?;  into  markets  of  this  area  in  good  volurie 
from  South  Texas  producing  areas,  with  some  supplies  also  available  from  other 
sections.    Coupled  y/ith  tne  good  volume  of  offsrings  are  reasonable  prices  and 
a  large  quota  of  food  value  in  relation  to  the  cost,    -'-^nd  that.,,  in  a  cabbage 
leaf...  is  the  reason  southwest  homemakers  continue  to  give  this  old -tine  favorite 
the  number  one  place  on  their  food  shopping  lists  . 

Food  values... 


Remember  that  vitamin  C  is  the  proud  boast  of  cabbage.    Rav/  cabbage  is  a  top  class 
vitamin  C  food  along  with  citrus  fruits  and  tomatoes.     One  cup  of  ra\v  cabbage 
furnishes  nearly  half  of  the  day's  needs  of  this  vitamin.    Cabbage  also  adds  to  the 
day's  supply  of  B  vitamins...  and  provides  calcium  for  the  mineral  score.  The 
greener  outside  leaves...  especially  of  new  cabbage,.,  offer  vitamin  a. 

Stress  the  point  that  air,  water  and  heat  rob  cabbage  of  vitamin  C.    So  fresh  cab- 
bage should  be  s-3rved  promptly,    ■'^s  for  cooked  dishes,  the  job  should  be  done 
quickly.    Five  to  ten  minutes  of  boiling  does  the  trick  for  shredded  cabbage.  And 
ten  to  fifteen  minutes  is  adequate  for  quartered  cabbage  . 


aS  we  said  above,  cabbage  is  the  favorite  vegetable  choice  on  this  week's  list  of 
best  fresh  fruit  and  vegetable  buys  at  southwest  markets. 

Second  place  falls  to  carrots,  lettuce  and  Irish  potatoes...  according  to  the  poll 
conducted  by  USDa 's  Production  and  Marketing  Administration,    Carrots  and  potatoes 
have  been  in  the  spotlight  for  some  time...  but  lettuce  is  a  newcomer  which  has 
pushed  its  way  to  the  top  of  the  list  in  recent  weeks  as  supplies  gradually  increased. 


BEST  FREoE  FRUIT  ^NL  VEGETaBIE  BUYS 


Sweet  potatoes,  another  old-timer  on  the  list, are  still  a  good  buy...  along  with 
cauliflower,  tomatoes,  onions  and  beets.    Miscellaneous  vegetables  mentioned  at 
occasional  markets  this  week  include  turnips  and  broccoli. 

Oranges  and  grapefruit,  with  their  wealth  of  vitamin  C,  are  still  the  best  fruit 
selections.     Lemons  also  were  listed,.,  but  only  at  occasional  markets. 


"Best  buys"  at  key  markets,.  , 


COLOR.-iDO 


M3a3  : 


Denver . . 


beets,  carrots,  cabbage,  cauliflower, 
lettuce,  Irish  potatoes,  tomatoes, 
grapefruit,  oranges 


oranges,  grapefruit,  cabbage,  Irish 
potatoes,  lettuce 


LOUISIANA 


NEW  MEXICO; 


Topeka  ,  

Wichita,   citrus  fruits,  Irish  and  sweet  potatoes, 

cabbage,  lettuce,  carrots 

Baton  Rouge   green  cabbage,  carrots,  oranges 

New  Orleans   cabbage,  Louisiana  oranges 

Albuquerque   cabbage,  carrots,  lettuce,  dry  onions, 

Gallup  and  Irish  potatoes 
Santa  Fe  ^ 


OKLAHOivui: 


TEXaS : 


Oklahoma  City   cabbage,  carrots,  cauliflower,  broccoli, 

lemons,  lettuce,  grapefruit,  oranges, 
Irish  and  sweet  potatoes,  onions,  tomatoes 

Fort  Worth   grapefruit,  cabbage,  carrots,  beets,  cauli- 

flower,  Irish  and  sweet  potatoes,  lettuce, 
tomatoes ,  oranges 

NEYifS  OF  CURLY  TOPS 

Salad  enthusiasts  in  areas  where  the  supply  is  ample  might  well  give  some  attention 
ts  escarole  these  days.    A  type  of  endive...  this  green  is  a  mxember  of  the  dande- 
lion family.     It  much  resembles  lettuce  in  formation. 

Differences  are  that  the  leaves  are  more  elongated,  more  finely  cut,  and  curly,  and 
tougher  in  texture  than  those  of  lettuce.    The  leaves  form  a  loose  rosette  and  are 
usually  bleached  in  color  at  the  core  of  the  head  while  the  outer  edges  are  a  dark 
green. 


Escarole  is  a  valuable  source  of  vitamin  A,  often  slighted  in  winter  meals. 


DaLLaS,  TEXaS 
425  Wilson  Building 
January  18,  1946 
No.  3 


Radio  Round'up 

A  weekly  service  for  Directors  of 
Women's  Radio  Prosrams 
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Production  of  margarine,  lard,  shortening,  mayonnaise, 
salad  dressings  and  other  edible  fats  and  oils  is  ex- 
pected to  be  higher  this  year  than  last.    But  even 
vAiile  civilians  will  have  more  of  these  products  in 
1946,  they'll  still  be  limited  to  a  use  about  90  per- 
cent of  the  pre-war  level. 

The  civilian  allocation  of  edible  fats  and  oils... 
excluding  butter...  for  the  January -March  quarter  is 
a  billion,  some  47  million  pounds.    This  is  slightly 
more  than  the  supply  we  had  the  last  three  months  of 
1945...  and  less  than  we  had  the  first  three  months 
last  year.' 

Reserve  supplies  are  low... 


The  output  of  edible  fats  and  oils  is  usually  higher 
the  first  part  of  the  year.    Normally  this  is  a  peak  period  for  hog  marketing,  and 
the  harvest  of  vegetable  oil  crops  is  completed;  so  we  might  expect  a  large  allo- 
cation a«i  this  time. 

However,  since  stocks  of  lard  and  other  fats  and  oils  at  the  beginning  of  1946  are 
considerably  lower  than  those  of  a  year  ago,  there  is  a  need  to  begin  rebuilding 
reserves,    as  you  know...  we  had  to  rely  chiefly  on  domestic  production  rather  than 
imports  last  year.     Exportable  supplies  in  other  countries  were  needed  to  fill 
emergency  requirements  of  liberated  areas. 


Foreign  outlook. 


Slightly  more  fats  and  oils  are  being  made  available  for 
foreign  shipments  these  first  three  months  of  1946  than 
in  the  final  quarter  of  last  year.    The  increase  in  our 
foreign  shipments  is  possible  at  this  time  because  of 
the  improvement  in  production  and  the  smaller  military 
requirements . 

For  1946  as  a  whole,  it  is  estimated  that  the  amount  of 
fats  and  oils  to  be  supplied  by  the  United  States,.,  plus 
other  imports  and  amounts  available  internally...  will  pro- 
vide western  European  countries  with  considerably  less  than 
80  percent  of  their  pre-war  consumption.     Countries  supplied 
by  UNERA  will  probably  receive  a  smaller  percentage  than  the 
western  European  countries. 

Our  allocations  for  commercial  exports  are  also  greater  than  in  the  fourth  quarter 
•f  1945,    This  represents  a  step  in  the  direction  of  return  to  normal  trade  channels. 

Voluntary  rationing,,. 

Though  cooking  fats  and  oils  are  no  longer  on  the  ratioh  list^  manufacturers  are ■ 
carrying  on  a  rationing  system  of  their  own  to  maintain  a  fair  distribution  across 
the  country.    And  manufacturers  are  required  to  pack  their  products  in  the  same 
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size  containers  they  used  in  1944  and  1945 . 


This  action  was  taken  by  the  U.  S,  Department  of  Agriculture  so  that  each  of  the 
needed  sizes  of  packages  would  be  available  in  the  proper  proportions,.,  and  so 
that  there  would  be  about  the  same  distribution  among  institutional,  household  and 
industrial  users  as  during  rationing. 


A  La  rice 


There's  about  the  same  amount  of  rice  allocated 
for  civilian  use  the  first  three  months  of 
1946  as  was  allocated  in  the  same  period  last  ysar.'^jj'/ 
Civilians  will  be  getting  about  a  third  of  the  V 
supply  available  for  distribution  this  quarter 
of  the  year.    The  remaining  supplies  have  been 
allocated  to  U.  3.  territories,  Cuba,  to  our  armed 


services 
East. 


regular  export  customers  and  the  Far 


World  supplies  are  short... 


AS  you  may  know,  rice  is  now  short  the  world  over. 

The  major  producing  and  exporting  areas  are  in  the  Far  East...  but  their  supplies 
are  far  below  normal.    Vi/hile  rice  production  in  the  United  States  last  year  vra.s  at 
a  record  level,  our  crop  is  only  one  percent  of  the  average  world  total.  Still 
we're  going  to  help  meet,  as  far  as  possible,  the  acute  no..ds  of  rice-consuming 
countries . 

You  may  be  interested  in  some  figures  on  the  distribution  of  our  rice  for  the  Jan- 
uary-March period.    The  total  supply  of  rice  available  for  allocation  this  quarter 
is  estimated  to  be  about  five  and  a  half  million  bags   (100  pounds  each).  The 
civilian  share  of  this  is  slightly  under  two  million  bags. 

Peak  shipments  over... 

This  is  less  than  the  allocation  for  the  final  quarter  of  1945...  but  this  is  not 
surprising,  because  the  last  part  of  the  year  is  the  seasonal  peak  for  rice  shipments » 


Another  million,     700  thousand  bags  will  go  for  commercial  export  and  shipment  to 
U.  S.  territories,  Cuba  and  other  regular  customers.     Over  half  a  million  bags  will 
go  for  military  use.    The  remaining  stocks  are  scheduled  for  the  Philippines  and 
UNRRa...  primarily  for  use  in  China,    No  allocation  has  been  made  to  European 
countries  this  quarter. 

HaPPY  new  YEaR  CROP  REPORT 

The  first  crop  report  of  the  year,  issued  by  the  USDa's 
Bureau  of  agricultural  Economics,  is  most  encouraging, 
in  view  of  the  world-wide  demand  for  food  and  more  food. 
It's  expected  that  farriers  will  make  every  effort  to 
maintain  the  relatively  high  production  of  the  past  four 
seasons  . 


•  • .  -^  -'I 


This  year's  advantages... 

Furthermore,  they'll  have  several  advantages  in  1946... 
a  better  supply  of  labor,  more  machinery,  more  fertilizer. 
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and  an  adequate  seed  supply.  xxS  of  January  1st...  except  for  the  Great  Plains  area 
...  weather  conditions  seera  likely  to  be  favorable  in  most  portions  of  the  country. 

Undoubtedly,  a  relatively  large  proportion  of  the  land  available  for  crops  v.±ll  be 
used  in  1946...  especially  if  the  spring  planting  season  is  favorable.    The  doinestic 
and  vrorld  demands  for  food  and  fiber...  plus  the  expected  good  prices...  make  it 
likely  that  Ajnerican  farmers  vd.ll  utilize  practically  every  acre  of  productive  land. 

COLD  FiiCTS 

Wintertime  brings  many  problems  to 
many  people...  and  to  those  ;..vho 
store  and  transport  fresh  frMits 
and  vegetables,  cold  v::;athor  is 
often  a  formidable  enemy. 

Commercial  precautions . . . 

Old  man  winter  forces  them  to  take 
many  extra  precautions . . .  such  as 
shipping  in  cars  with  heater  service 
...  placing  paper,  strAvr  or  hay 
around  the  inside  walls  of  trucks,  plus  tarpaulins  over  the  top...  and  so  on. 
Furthermore,  it  requires  extra  careful  handling  of  produce  that's  been  damaged  by 
cold...  to  prevent  deep  bruising. 

U3DA 's  Agricultural  Research  Administration  h^s  made  careful  studies  of  this  pro- 
blem, and  has  published  a  booklet  of  helpful  suggestions  reg;.rding  methods  of 
avoiding  loss  from,  freezing  to  as  great  an  extent  as  possible.    lor  instance...  a 
temperature  of  about  40  degrees  has  been  found  best  for  thawing  onions,  apples,  and 
potatoes  tnat  have  been  frozen...  while  60  or  70  degrees  favors  decay. 

Suggestions  for  homemaker s . . . 

And  by  the  way...  the  homemaker  who  keeps  a  few  baskets  of  fruit  or  vegetables  on 
the  back  porch,  and  comes  out  some  cold  morning  to  find  the  contents  frozen,  will 
do  well  to  rememibcr  this  particular  fact.  The  results  will  be  far  better  if  she 
lets  them  thaw  at  a  moderate  temperature,  instead  of"  bringing  them  right  into  the 
Warm  kitchen.  Incidentally...  certain  foods  such  as  apples,  cabbage  and  carrots, 
Can  stand  temperatures  down  to  about  20  degrees  mtheut  much  damage. 

The  results  of  this  research  by  USDa...  combined  with  extra  care  by  shippers  of 
fruit  and  vegetables ,. .  is  helping  to  k.ep  the  markets  supplied  with  good  food 
for  our  dinner  tables 

WITHIN  TEE  CITRUS  SPHERE 

There's  good  news  from  the  citrus  front...  a  record  large  crop  is  rolling  into  the 
market.    This  is  mostly  due  to  the  21  percent  increase  in  grapefruit  production 
ovQ'r  the  1944-45  crop.    Early  and  midseason  orange  production  is  expected  to  be 
slightly  larger  than  last  vdnter 's  . 
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Timely  plenty, . . 

This  bumper  crop  of  citrus  fruit  is  especially  welcome  now 
because  of  the  short  supplies  of  other  fruits.  Further- 
more, citrus  rates  high  for  its  own  inherent   ^ 

dcliciousness  and  the  wealth  of  vitamin  C  it  \  .•■•.•i 

contains,    And  since  sugar  is  still  tightly  rationed,        '|  "s^^ 
oranges  and  tangerines  deserve  a  citation  for  the  help.      \  " 
they  offer  in  the  "something  sweet"  line.  ..^ 

Most  people  knov/  that  orange  juice  is  a  high-powered  drink  because  of  its  vitamin  C 
content.    Nutritionists  of  the  U.  S,  Department  of  Agriculture  say,  however,  that 
icany  do  net  realize  that  all  the  familiar  citrus  fruits  are  bountiful  sources  of 
this  vitamin,    a  half  glass   (four  ounces)  of  orange  or  grapefruit  juice  will  go  far 
toward  supplying  a  daj;-»s  need  of  vitamin  C.    This  is  true  also  of  half  a  grapefruit, 
a  whole  orange,  or  a  couple  of  tangerines,  or  lemons. 


Don't  vaste  the  vitamins,,. 


Remember  this,  though...  the  pulp  as  well  as  the  juice  contains  vitamin  C.  So 
there's  vitamin  thrift  in  serving  citrus  juice  unstrained,  and  even  higher  vitamin 
economy  in  eating  citrus  fruit  out  of  the  hand,  so  to  speak,  or  simply  halved  or 
sectioned. 


Heat  and  air  arc  enemies  of  vitamin  C,  and  the  homcr.iakcr  should  take  special  care 
to  keep  them  under  control.    For  this  reason,  nutritionists  advise  cutting  or  slic- 
ing citrus  fruit  as  near  as  possible  to  serving  time. 

And  here's  good  nem-'s  for  the  busy  homemaker  who  finds  it  a  time-saver  to  squeeze  the 
citrus  juice  for  breakfast  the  night  before.     It  will  lose  very  little  of  the 
valuable  vitamin  G,  even  if  stored  for  as  long  as  24  hours,.,  provided  it's  kept 
cold  and  covered.    And  it's  still  better  if  there's  very  little  air  space  between 
the  juice  and  the  container  top,  so  the  container  should  be  chosen  according  to  the 
amount  of  iuice  to  be  stored. 


Desserts  ^nd  salads,.. 


Oranges  and  tangerines  have  vvonderful  dessert  possibilities,  too.    Home  economists 
of  USLa  suggest,  for  example:     In  making  an  orange  gelatine  dessert,  if  orange 
sections  are  used  in  addition  to  the  orange  juice,  the  sugar  content  may  be  reduced 
a  third...  or  even  a  half. 


And  hero's  a  sweet  salad  everybody  will  like...  bits  or  slices  mixed  with  slaw,  or 
combined  with  grated  carrot.    This  is  another  way  of  providing  the  touch  of  sweet- 
ness and  still  saving  the  sugar. 


THE  NEW  ENGLAND  GaTCH 


Ghances  are  th^t  when  you  go  to  the  fish  counter  at  the  market  these  days  you'll 
find  a  good  selection  of  frozen  fish.    And  if  you're  buying  haddock,  roscfish, 
cod,  flounder,  mackerel  or  whiting  the  product  probably  came  from  Now  England... 
the  source  cf  supply  for  half  the  country's  fresh  and  frozen  fish. 
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Comeback  staged. 


During  1945  the  New  England  fishing  industry  landed  well 
ove  r  a  half  billion  pounds  of  fishery  products  at  the  major 
ports  of  the  area...  breaking  all  previous  records  for  pro- 
duction.    This  is  a  remarkable  comeback  for  the  industry 
as  their  fleets  operated  under  great  difficulties  early  in 
the  wd.r .    Many  boats  were  taken  over  by  the  military  ser- 
vices .     Now  most  of  these  boats  have  been  returned  or  the 
industry  has  replaced  them  with  new  and  more  efficient 
ones  . 

Four  leaders • , • 


Gloucester c  for  the  third  successive  year...  took  the  lead  among  New  England  ports 
for  total  number  of  pounds  landed.    This  port  was  the  center  of  New  England  fisheries 
from  early  days  until  about  1907...  v/hen  Boston  took  the  lead.    Gloucester  regained 
its  prominence  with  the  recent  growth  of  the  rosefish  industry.    Boston  is  now  in 
second  place  with  New  Bedfod  and  Provincetown  rariing  third  and  fourth. 

FISH  IN  STORAGE 

Cold  storage  holdings  of  domestically  produced  fish  on  January  1,  1946  were  approx- 
imately 140  million  pounds , o ,    an  ^11  time  high  for  this  season  of  the  year.  Fish 
normally  go  into  storage  during  the  period  May  through  November.    Withdravvrals  are 
heaviest  from  December  through  April .. .  when  fishing  conditions  are  unfavorable. 

Most  of  the  country  draws  its  supplies  during  the  winter  months  from  the  big  fish 
cold  storage  plants  in  Nev^r  England,  Pacific  Coast,  Middle  Atlantic,  Gulf  and  Great 
Lakes  producing  centers » 

MORE  LIGHT  ON  THE  FARM 

The  lights  go  on  again  in  cities  all  over  the  world...  and  they'll  soon  be  shining 
brighter  in  farm  homes  too.    according  to  a  recent  report,  the  Rural  Electrifica- 
tion kdninio  trati>,n  is  entering'  on  the  gre^itest  period  c'f  activity  in  its  history. 

It  is  expected  that  the  line-building  plans  of  REA  borrowers  will  bring  electric 
service  to  nearly  a  million  and  a  half  American  farms  and  rural  homes  during  the 
first  three  post-vra.r  years.    Under  the  5-year  program  proposed  by  USDA'S  Inter- 
bureau  Committee  on  Postwar  Programs,  over  three  and  a  half  million  rural  con- 
sumers will  be  provided  with  electric  service. 

Veterans  '  inquiries  ... 

This  development  is  proving  of  special  interest  to  war  veterans,  incidentally. 
Following  VE-Day,  REA  reports  that  a  steady  stream  of  inquiries  began  as  to  the 
possibility  of  locating  on  farmiS  equipped  with  electricity,     aIso,  veterans  wanted 
to  know  about  the  prospects  of  getting  jobs  with  RSA  borrowers...  of  selling  or 
servicing  electrical  appliances  in  rural  communities. 

During  the  past  fiscal  year.  Congress  reduced  the  interest  rate  on  rural  electrifi- 
cation loans  to  2  percent.    The  amortization  period  was  lengthened  from  25  to  35 
years.    This  will  help  to  make  electric  power  available  to  all  potential  users  in 
their  territories...  especially  those  in  isolated  sections,  where  the  per  capita 
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cost  in  serving  them  may  b-3  groatcr. 
A  gromng  service  . . . 

Even  with  the  \'.nirtiu.c  r3strictions  and  shortages  of  material  and  manpover ,  dec 
tricity  has  contributed  heavily  to  farm  production  during  this  year.     It's  good 
nevvs  that  this  contribution  will  become  much  greater  in  the  near  future. 

ON  THE  BEaIvi  "MTK  BREAKFAST 


Have  you  said  anything  1-ctely  ab;ut  the  importance  of  a 
good  breakfast?    This  meal  v/as  strongly  stressed  dur- 
ing Wartime,  when  so  many  Americans  vrere  working  in 
w^ar  plants,  or  on  harder-than -usual  jobs...  and  needed 
every  bit  of  the  energy  that  comes  from  well  planned 
meals.    Many  pe'pl©  viic  never  gave  a  thought  to  good 
nutrition  before  have  beco.ae  very  conscious  of  it  in 


recent  years...  and  this  interest  should  not  oc  alljvuod/--::-!/  "^i;;:;~^irv  ' 
to  dimmish.  i  f  yl'^^^i  '-^^^-'i  -        "  ■  -i  <■  ^ 


Proof...  if  proof  is  needed,,, 

  ^Ci— 

Not  everyone  realizes  that  there  J^re  usually  at  "... 
least  12  hours  between  supper  and  breakfast.  And, 


/ 


I 


of  course,  energy  is  required  even  for  sleep...  / 
the  average  worker  uses  500  calories  of  energy 
w'hilc  s  lee  ping,  "and  another  500  calories  in  the  vnking  hours  between  supper  and 
breakfjist.    This  means  1000  calories^ -or  about  one-'ohird  of  the  daily  requirements, 
and  certainly  itidicates  that  a  good  broakfiist  is  necessary  to  refuel  the  body. 

Analysis  of  accidents  in  industrial  plants  has  shovm  that  the  greatest  nurr.ber 
happen  between  "11  a.^m,,  and  neon...  and  that  in  the  majority  of  cases,  little  or 
no  breakfast  had  been  eiten  by  the  workers  who  had  the  accidents.     Checks  have  been 
made  on  the  efficiency  of  office  v;orkers  too,  and  have  sh  ov/n  that  an  inadequate 
breakfast  leads  to  less  efficiency,  greater -nervousncss_and...f  a^tigue. . 

Breakf-iot  foods  plentiful... 

Incidentally,  among  the  foods  listed  as  in  plei-itiful  supply  throughout  the  greater 
part  of  the  United  States  during  February  are  oatneal,  eggs,  canned  citrus  juices 
and  fresh  citrus  fruits.    You'll  note  that  -these,  add  .up  to  , a  good  breakfast,  and 
a  mighty  good  way  to  start  the  day. 

•    -fm  KiS  THE  ONION? 

A  dash  of  onions...  v^rith  the  accent  on  "dash"..,  is  the  current  order  if  you're  us- 
ing this  popular  vegetable  for  seasoning.    Many  of  the  nation's  grocery  stores  have 
few  or  no  onions  to  offer'. .-.  though  some  -southwest,  markets  are  still  fairly  well 
supplied . 

One  reason  for  the  light  offerings  is-  that  we  're  at,  the,  seasonal  low  time  for  onion 
shipments.    Vfe 're  drawing  on  storage--stocks  from  the  crop  harvested  last  fall,., 
and  there'll  be  no  additioaal  -supplies  until  new  onions  start  moving  to  market  from 
Texas  the  latter  part  of  March, 
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Background • . . 

The  onioa  orcp  was  only  a  little  above  average  last  fall...  certainly  not  in  the 
record-breaking  1944  class,    otill,  shipments  moving  from  storage  have  been  about 
the  same  as  last  year.    But  there  was  a  limit  to  our  storage  stocks,  and  it  seems 
that  weather  conditions  of  the  northern  producing  areas  affected  a  quantity  of  the 
onions  ready  for  storage.    This  resulted  in  winter  decay  in  storage  and  some  of  the 
supply  has  been  reduced. 

At  present,  the  strong  consumer  demand...  coupled  with  Army  requirements  for  camps 
and  hospitals...  has  complicated  the  retail  supply  picture.    There  just  won't  be 
any  great  relief  until  that  Texas  onion  crop  starts  going  to  market. 


Cabbage  heads  the  list  of  best  fresh  food  buys  at  southwest  markets  again  this  vreek, 
as  supplies  continue  plentiful  and  reasonably-priced  at  all  the  major  consuming 
centers,  according  to  USDa's  Production  and  Marketing  Administration. 

■Whether  this  vitamin  and  minora.  1-ric h  vegetable  is  destined  for  a  salad  in  com-  ' 
bination  with  celery  and  lettuce...  which  are  other  good  buys  this  week...  or  for 
one  of  the  main  course  items  along  with  either  Irish  or  sv/eet  potatoes,  carrots  or 
cauliflower...  cabbage  is  sure  to  have  a  top-ranking  place  on  every  homemaker's 
shopping  list. 

Cooperative  nature... 

Teamed  with  ground  beef  and  bread  crumbs,  or  with  spaghetti  and  cheese,  cabbage  is 
a  meal-in-one  vegetable.    Panned,  shredded  in  milk,  scalloped  with  apples,  or 
steamed  vath  cheese  sauce,.,  it  becomes  a  delightful  lunch  or  dinner  partner  for 
other  foods.     In  hot  or  cold  slaw~. ..  or  chopped  with  other  salad  greens  and  served 
with  mayonnaise,  French  dressing,  sour  cream,  or  sweet  cream  with  horseradish  and 
lemon  juice., ,  cabbage  becomes  the  homemaker's  dream  of  the  porfect  raw  selection. 

Other  vegetables  on  this  week's  best  buy  list  include  turnips  and  greens,  broccoli, 
tomatoes  and  onions . 

Citrus  keeps  the  spotlight,, . 

Citrus  is  still  the  best  fruit  buy  v\rith  oranges  and  grapefruit  about  equally  popular* 
Tangerines  showed  up  as  a  good  selection  at  more  markets  this  week  than  has  been 
the  case  so  far  this  season.     Lemons  also  were  in  the  spotlight  at  several  points, 

"Best  buys"  at  key  markets .. . 

COLORADO:  Denver..........     cabbage,  carrots,  cauliflower. 


BEST  BUYS  IN  FRESH  FRUITS  aI\TD  VEGETABLES 


Irish  and  sv/eet  potatoes, 
grapefruit,  oranges,  tan- 
garines 


KaNSaS : 


Wichita 


Topeka 


•  o 


grapefruit,  tangerines, 
lettuce,  cabbage,  carrots 

Texas  citrus  fruit,  Irish 
and  sv\reet  potatoes,  cabbage 
lettuce,  celery,  turnips 


LOUIS  lANa: 


Baton  Rcuge 


cabbage,  Irish  potatoes,  lettuce,  turnips 


New  Orleans  cabbage,  oranges 


NSW  MEXICO:         .rvlbuqucrque  cabbage,  carrots,  cauliflower,  Irish  potatoes, 

Gallup  and  lemons,  oranges,  grapefruit 

Santa  Fe 


OKIaHOia:  Cklahorra  City.,,,  cabbage,  carrots,  cauliflower,  broccoli,  leraons, 

lettuce,  grapefruit,  oranges,  onions,  Irish 
potatoes,  sweet  potatoes,  tomatoes 

TEXaS:  Fort  Worth   cabbage,  carrots,  lettuce,  celery,  caulif lovrer , 

Irish  potatoes,  sweet  potatoes,  grapefruit, 
oranges ,  tangerines 

Ecuston   Irish  and  sweet  potatoes,  tomatoes,  cabbage, 

citrus  fruit,  greens,  lettuce,  celery 

Tangerine  history 

V^ith  tangerines  considered  one  of  the  best  fruit  buys  in  the  southwest  this  week 
...  you  nay  be  interested  in  some  background  data  to  pass  on  to  your ■ listeners . 
These  dainty  members  of  the  citrus  family  have  a  romantic  history  that  dates  back 
several  thousand  years.    They're  also  knovm  as  Mandarin  oranges...  which  gives  you 
the  tip-off  as  to  their  oriental  origin. 

Tangerines  were  knovm  in  China  as  far  back  as  4000  B.  C,  but  were  so  precious  only 
the  wealty  could  afford  them.    The  first  tangerines  were  planted  in  this  country 
about  75  years  ago.    Today,,,  they're  one  of  the  most  popular  fruits  available  dur- 
ing the  winter  months • 

^  C.^B.aGE  STORY 

Cabbage  are  certainly  the  heads  that  make  the  headlines  in  vegetable  news  these 
days...  and  while  you're  suggesting  v/ays  to  serve  this  popular  choice  you  might 
like  to  pass  on  to  y:ur  listeners  this  story  which  ms  probably  a  head  liner  in  its 
day. 

The  story  is  about  cabbage  and  a  Roman  Emperor  wlic  lived  about  300  ^-i..  D.  This 
Emperor  thought  so  highly  of  cabbage  th^t  when  he  retired  frjm  public  life  he 
raised  cabbage  as  a  hobby,    Vi/hile  he  was  busy  at  gardening,  his  empire  entered 
into  a  period  of  trouble., ,  and  one  of  his  former  colleagues  wrote  and  urged  him 
to  resume  the  throne. 

This  is  the  reply  he  made:     "You  would  never  make  such  a  proposal,.,  that  I  resume 
the  throne...  if  you  could  see  the  fine  cabbage  which  I  have  raised  here  v;ith  my 
own  hand  in  my  ov.-n  garden 

Botanists  say  with  authority  that  cauliflower  and  cabbage  are  the  closest  of  kin» 
Over  4,000  years  ago  man  was  eating  Brassica  Oleracea...  their  common  ancestor ..• 
more  familiarly  known  as  "wild  cabbage," 
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A  very  good  word  was  said  for  radio  recently...  by  M.  L.  "alson.  Director  of  Exten- 
sion work,  U^Dii...  in  hearings  before  the  Federal  Cormnuni  cat  ions  Corranission,  Yoti; 
broadcasters  whose  programs  go  into  rural  areas  mdll  be  particularly  interested  in 
some  of  Ivir .  Yfilson's  comments. 

In  business  or  pleasure,.. 


Here's  one  direct  quotation: 

"Radio,  in  this  age  of  communication,  has  come  to  be  one  of  the  great  means  by  which 
farmers  must  get  the  mass  of  scientific  information  they  need.-,  and  get  it  in  groups 
as  speedily  and  efficiently  as  they  must  have  it.     It  is  potentially  an  even  greater 
means . 

"Certainly  the  farmer  needs  and  wants  radio  for  music,  entertainment,  and  for 
general  enlightenment,.,  just  as  any  other  citizen  does.    But,  even  more  important, 
he  needs  it  also  as  a  part  of  his  everyday  business  of  farming.    Farm  people  need 
radio,  not  only  for  market  and  y^eather  reports  and  the  like...  but  for  reports  on 
experimental  results  and  recommendations  on  every  one  of  the  thousands  of  topics, 
or  angles,  or  segments  of  scientific  farming  and  farm  living  with  which  farm  people 
are  concerned." 

Farm  families  listen... 


Mr.  Tfilson  went  on  to  give  the  results  of  a  radio  survey  made  among  farm  people  last 
year  in  one  North  Dakota  County,    This  survey  concerned  a  five-minute  daily  farm 
radio  program  which  had  been  on  the  air  over  a  certain  station  for  five  years,  at 
1 :00  p.  m. 

The  results  showed  that  every  time  the  Extension  agents  went  on  the  air,  at  least 
one-third  of  all  the  farm  families  in  the  county  listened,.,  ninety-four  percent 
of  the  farmers  and  eighty-one  percent  of  the  farm  homemakers  in  the  county  had 
heard  the  program...  and  about  five  percent  of  the  farm  families  in  the  county 
carried  out  one  or  more  of  the  recommiendations  made  on  each  broadcast. 

There  is  certc^iinly  no  question  but  that  radio  is  a  major  means  of  getting  -^^l:mli}e 
information  to  farm  audiences, 

POULTRY  ON  ICE 

There  is  more  poultry  in  storage  at  present  than  ever  before  in  our  history.  Turkeys 
and  stewing  hens  are  the  most  plentiful  items.    Also  from  specialized  production  areas 
there  are  good  supplies  of  fryers.    All  these  will  be  especially  in  evidence  in  the 
larger  cities  vj'here  there  are  cold  storage  facilities. 


If  you  like  dr'ojns  ticks  , 


Many  turkeys  now  in  storage  are  big  birds...  weigh- 
ing 20  or  more  pounds.    This  size  is  larger  than  th3 
average  family  prefers...  but  new  schemes  of  merchandi 
ing  have  been  developed  so  that  homemakers  can  use  y 
these  big  turkeys.    Some  markets  are  cutting  the 
birds  in  half.    Your  butcher  can  explain  the  prepara- 
tion steps  if  you're  wondering  how  to  stuff  and  cook 
a  turkey  half. 


Some  markets  are  also  selling  cut-up  turkey.     In  this  case,  you  can  buy  exactly  the 
pieces  you  prefer.     (Note  to  Broadcaster:    lAihether  markets  in  your  city  sell  cut 
selections  might  depend  on  local  ordinance,  so  check  on  availability  of  supplies 
before  recommending  this  plan.) 


The  year-rgund . . . 


These  bountiful  stocks  mean  we  can  extend  our  turkey  buying  period.     In  past  years, 
the  family  trade  for  turkey  was  pretty  well  over  by  New  Yearns  Day...  with  hotels 
and  institutions  usually  being  the  only  buyers  in  the  market  the  year  round.  But... 
as  consumers  discovered  during  wartime  red  meat  shortages...  turkey  is  more  than 
just  a  holiday  feast. 

Along  this  same  line  of  supply  reasoning...  chickens  can  become  more  than  a  Sunday 
dish.  Nor  should  the  preparation  note  be  limited  to  fried  chicken.  Those  stewing 
hens  are  ideal  for  soups,  f ricasseadp in  pies,  with  dumplings,  or  a-la-king. 


COFFEE  TTOIE-UP 


Americans  are  now  drinking  more  coffee  than  they  did  in  pre-war  years,  and  are 
assured  continued  good  supplies  of  this  "morale"  beverage.    There  are  substantial 
stocks  in  the  United  States,  with  additional  shipments  coming  in  rapidly  under  a 
subsidy  program. 


Subsidy  beft@fits . . . 


Last  November,  the  nation's  stocks  of  green  coffee  totaled  over  4  million  bags.  As 
a  million  and  a  half  bags  are  roasted  each  month,  that  was  barely  a  three-month 
supply.     Ordinarily  this  would  have  been  a  comfortable  margin,  but  purchases  v.'ere 
falling  off  because  prices  of  coffee  in  countries  where  it 's  grown  were  higher  than 
our  ceiling  flrices  . 


The  subsidy  of  three  cents  a  pound  on  green  coffee  was 
authorized  last  November  19th  by  Judge  John  C.  Collet, 
Economic  Stabilizer.     It  has  stimulated  purchases  and 
allowed  us  to  maintain  our  reserve  stocks,. ♦  and  yet  not 
raise  prices  to  consumers. 

Under  the  subsidy  program...  over  4  million  bags  of  coffee 
have  been  purchased  from  14  producing  countries  in  the 
Caribbean,  Central  and  South  America,  and  other  sources. 
All  told,  6  million  bags...  each  weighing  132  pounds,.,  mil 
come  in  by  March  31  under  subsidy  payment. 
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Yfe 're  using  more... 

Use  of  coffee  has  been  rising  steadily  in  the  past  decade...  from  about  12  pounds 
per  person  in  1932...  to  15-l/2  pounds  in  1941.    After  the  United  States  entered 
the  war,  shipping  space  was  limited.     So  in  1942  and   '43  civilians  were  restricted 
to  about  13  pounds  per  capita  for  each  of  these  years.     In  1944  and   '45  when  stocks 
v/ere  more  favorable,  purchases  went  up  to  an  average  of  16  pounds  per  person. 

two-way  benefit 

Here 's  an  idea  some  of  you  broadcasters  might  like  to 
pass  along  to  your  women  listeners,.,  or  you  might 
perhaps  initiate  the  action  yourselves,  in  some  women's 
club  or  which  you're  a  member. 

A  good  example... 

AS  you  know,  the  need  for  salvaged  fat  is  still  urgent 
...  but  there's  no  longer  .the  incentive  of  red  points 
in  exchange  for  the  fat  turned  in  to  butchers .  That 
four  cents  a  pound  can  amount  to  quite  a  lot  of  money, 
however,  and  this  money  can  be  used  for  some  worth^vh.ile 
project,  or  a  favorite  charity, ,,  there's  always  a  way 
to  use  money. 

In  connection  with  this,  incidentally,  a  very  successful  fat  salvage  collection  cam- 
paign is  being  conducted  all  this  month  in  Albuquerque,  New  Mexico,  by  the  Boy 
Scouts.     It's  sponsored  by  the  Junior  Chamber  of  Comjnerce...  and  the  money  is  to  be 
turned  over  to  the  New  Mexico  Boys  '  Ranch,  so  that  young  New  Mexicans  themselves 
will  benefit  from  it .  . 

This  job  isn't  finished., , 

Albuquerque  happens  to  be  the  home  town  of  Secretary  of  Agriculture  Anderson...  and 
while  he  was  there  recently,  he  expressed  his  appreciation  of  this  campaign.  Ho 
stressed  the  fact  that  it  may  be  many  months  before  adequate  supplies  of  f^ts  and 
oils  can  be  obtained  for  all  uses,  and  said  it  is  very  important  to  keep  on  saving 
and  turning  in  used  fats  . 

A  campaign  of  this  kind  would  furnish  any  orga-'iization  v;ith  an  opportunity  to 
accomplish  something  worthwhile  vj-ith  a  double-barrelled  purpose. 

EGG  CHECK 

With  spring  on  the  way,  egg  supplies  are  increasing  rapidly.     In  November  and  early 
December,  most  laying  hens  took  their  annual  vacation.    But  since  the  first  of  the 
year  they've  been  getting  back  on  the  job...  with  a  resulting  improvement  of  supplies 
at  the  grocery  store.    And  at-ou'II  continue  to  see  more  and  more  eggs  from  now  on  un- 
til the  peak  of  the  season  in  April. 

Down  they  go , , . 

In  line  v^rith  the  seasonal  increase  in  supply...  ceiling  prices  on  eggs  have  been 
declining  during  recent  xveeks.    The  drop  started  about  mid -December  and  iAd.ll  con- 
tinue... at  an  average  rate  of  one  cent  a  dozen  each  week  on  top  grade  eggs... 


\  V. 


\ 


until  early  March.    From  that  date  until  the  first  of  June,  there  will  be  no  further 
change  in  official  ceilings.    Hov/ever,  if  supplies  are  large  enough  at  any  tiiue  in 
the  flush  season,  eggs  might  sell  below  the  listed  veiling  price. 


POTATO  IMIiMGS 

Plenty  of  potatoes  for  daily  meals  are  assured  after  a 
look  into  the  nation's  storage  bins.     If  your  ..larkets 
are  not  well  supplied,  it's  only  because  growers  and 
distributors  can  not  obtain  sufficient  refrigerator 
cars  to  move  their  stor-^ge  holdings . 

The  old  ones . . . 


Accordinr  to  the  latest  check  by  the  U.  S.  Departments-^; ..".ji^'.'  V.f  ^■^■^y^'T^^ 
of  iigriculture  . . .  there  are  over  119  million  busha!^3'\^'(. 
of 
pe] 


iigriculture  . . .  there  are  over  119  million  busha!^3^.^('J„^^>>^;^*^'v/ 
Irish  potatoes  in  cold  storage.    This  is  15       -^^^^tS^^  0' r^iT^'^kp 
rcent  over  holdings  last  year.  (^  ' rj^^^:::::.^^^ 


It  is  hoped  th-.t  a  good  part  of  these 

stocks  Cwi.n  be  moved  before  the  nev/  crop  of  potatoes  comes  on  in  volume.  Alrcad^r 
Texas  and  Florida  are  shipping  their  early  varieties...  and  the  supply  will  be  in- 
creasing as  the  weeks  go  by.    In  fact,  it  looks  new  as  though    the  new  crop  is  going 
to  be  very  plentiful. 

The  new  ones , . . 


Indications  from  the  farm  front  point  to  an  acreage  of  early  crop  potatoes  13  per- 
cent larger  than  that  recommended  by  the  U.  3.  Department  of  Agriculture.    ViTnat  *s 
more...  the  greatest  gain  in  pla.ntings  v/ill  be  in  the  high  yield  areas  of  the 
country.     So  by  April  we  may  possibly  have  a  potato  surplus » 

Right  ncv7. .  c  storarc  potatoes  have  the  lead  in  the  market.    The  heaviest  movement 
of  these  potatoes  comes  during  the  winter  months ,    By  May  10th,  old  and  new  potato 
shipments  are  just  about  equal.    From  then  on,  shipments  of  storage  potatoes  really 
wane...  and  by  June  only  the  new  crop  is  available^ 


n  BLOOMING  C-RaPEFR  JIT  STORY 


Grapefruit  from  Texas  and  Florida  are  enjoying  their  annual  popularity  as  a  winter 
fruit...  and  prices  are  reasonable.    There's  an  unusual  note  in  the  supply  situation 
though.    Wliile  the  total  crop  is  estimated  to  be  about  20  percent  larger  than  last 
year,  shipments  are  rurxning  about  the  same  as  last  year...  or  only  a  little  more^ 
At  any  rate...  the  increase  in  shipments  is  less  than  the  increase  in  production* 


Cars  short . « . 


Shortage  of  cars  continues  to  color  the  Texas  picture,. ,  but  m.ost  of  the  southwest 
is  fairly  well  supplied  with  offerings  from  the  Rio  Grande  Valley  at  the  present 
time.    At  least  the  supply  is  good  enough...  and  the  price  is  lew  enough. to  put 
grapefruit  in  the  "best  buy"  class  at  all  the  key  markets  in  this  part  of  the 
c  ountry . 


T 
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-  6  - 


Also,  the  quality  of  the  Texas  crop  this  year  is  very  good...  on  both  the  pink  and 
v/hite  varieties...  for  serving  juiced  or  in  halves  at  breakfast  or  for  lunch  or 
dinner  entrees...  or  in  segments  for  salads  and  desserts. 


Old  Man  Vfeather  is  the  trickster  as  far  as  Florida  supplies 
are  concerned.     It  seems  that  normally  there  is  only  one 
early  bloom  for  grapefruit  trees.    This  bloom...  respons- 
ible for  rnos t  of  the  grapefruit  crop...  usually  occurs  in 
February.    Then  the  first  fruit  is  ready  for  picki;ig  early 
in  Spetember « 

TiVith  the  exception  of  the  very  early  varieties,  the  fruit 
can  stay  on  the  trees  until  picking  is  c coiplcted . . ,  well 
through  June.    This  past  February,  the  hurricane  and  follow- 
ing drought  in  Florida  played  havoc  with  the  blooming  period. 
Instead  of  one  bloom  last  year,  there  were  as  m^any  as  five 
...  occuring  anyv^here  from  February  to  July. 


The  weather  played  further  tricks.    Normally  the  period  from  December  to  April  is 
the  dry  season  in  Florida.    But  this  season,  continuous  rains  have  delayed  the 
maturing  of  grapef ruit , .  =  further  slowing  dovm  shipments. 

The  one  good  feature  to  this  weather  story  is  that  vire  can  expect  to  see  grapefruit 
on  the  market  longer,    Vvliile  Florida  and  Texas  crops  vjould  ordinarily  be  pretty 
well  marketed  by  June,  this  year  v;e '11  have  supplies  until  July. 

TIM. .  .BER. .  .R. .  .R,  o  .R 

The  United  States  is  going  to  need  almost  as  much  lumber  during  the  next  ten  years 
as  was  used  during  the  v>cr .    Furthermore,  it's  necessary/  to  restore  the  produc- 
tivity of  our  depleted  forests  and  run-do'vvn  ranges,  and  to  develop  more  fully  other 
forest  resources.     In  doing  all  this...  it  appears  that  around  Z-l/Z  million  new 
and  permanent  jobs  can  be  created. 

This  information  comes  from  Lyle  F.  Yi/atts  ,  Chief  of  the  Federal  Forest  Service... 
and  is  in  his  latest  report  to  Secretary  of  -^agriculture  Anderson. 

Needs  greater... 


This  need  for  lumber  goes  right  along  v;ith  a  statement  that  wartime  timber  cutting, 
and  losses  by  fire,  insects  and  disease  were  about  50  percent  gre^^ter  than  the 
annual  timber  growth.    Then  too,  wood  requirements  for  pulp  and  paper  are  expected 
to  be  greater  than  the  pre-vfar  demand...  and  imprrts  much  smaller. 

It's  very  likely  tliat  few  people  realize  the  wide  variety  of  perm.anent  jobs  connected 
with  forestry.    Here  are  some  of  them:    Cutting  and  hauling  tim.ber...  caring  for 
new  forests...  collecting  the  gum  of  turpentine  trees...  manning  lookout  towers... 
Biaintaining  reads,  trails  or  recreational  facilities...  and  tending  cattle  on  the 
range . 


The  weather  story.  .  • 


A  longer  season... 
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The  job  front . . . 

Then  there  are  the  processing  jobs...  in 
sawmills,  chemical  works,  turpentine  stills, 
pulp  and  paper  mills,  box  and  furniture  fac- 
tories.   Finally,  there's  the  transportation 
and  distribution  of  forest  and  range  products, 
and  the  serving  of  hunters,  fishermen  and  other 
outdoor  recreation  seekers  • 

During  the  vra.r,  of  course,  long-term  objectives  had  to  be  secondary  to  war  produc- 
tion and  military  use  of  forest  products.    Now,  however,  ilr,  Yifatts  says  the  time  has 
cccie  to  gear  our  program  to  the  needs  of  an  expanded  peacetime  economy. 

Conservation  policy... 

He  warns  against  destructive  cutting  practices  and  suggests  a  forestry  program  v/hich 
would  include  the  follovdng:     (l)    Nationwide  regulation  of  timber-cutting  and  re- 
lated forest  practices...  as  assurance  that  the  nation's  forests  shall  be  kept 
reasonably  productive;   (2)    Public  ownership  of  millions  of  acres  which  private 
owners  find  unprofitable  to  hold...  or  on  which  watershed,  recreation  or  other 
public  interests  cuti.vei^h  the  interest  of  a  single  owner;     (3)    Increased  government 
assistance  to  private  forest  owners. 

Three  million.  750  thousand  persons  are  now  v/orking  at  jobs  provided  directly  or  in- 
directly by  our  forests.     Stepping  this  figure  up  another  2-l/2  million...  to  make 
an  ultimate  total  of  over  six  million  jobs...  certainly  means  a  tremendous  step  to- 
ward the  goal  of  full  employment  in  the  United  States, 

mm  WOOD  vffiNT  to  w.iR 

Here's  some  information  from  USDw-'s  Bureau  of  --s-gricultural  Economics  about  sub- 
stitutes for  v/ood  developed  during  the  war  for  packaging  and  shipping  food, 

V-Board ... 


Wood...  with  its  strength  and  its  relative  resistance  to  changes  in  temperature  and 
moisture...  has  long  been  of  great  value  fcr  boxes  and  crates  used  as  shipping 
containers.    However,  during  the  war,  ccrrurated  and  solid  fibre  shipping  containers 
supplemented  the  scarce  wooden  boxes...  and  it's  believed  likely  the  use  of  these 
will  continue.    Fiberboard  is  light,  but  sufficiently  rigid  to  withstand  the  rigors 
of  domestic  shipment, 

AS  for  overseas  shipment,  a  new  fiberboard  called  V-Board  was  developed.    This  is 
water-resistant ., ,  and  has  been  used  throughout  the  war  for  shipments  of  food  to 
every  part  of  the  world.    The  water-resistant  qualities  of  V-Board  are  expected  to 
make  it  specially  valuable  for  crating  fresh  fruits  and  vegetables. 

Fruit  boxes . . » 

In  shipping  citrus  fruits  from  Florida  and  Texas,  the  wire-bound  bushel  box  is 
beginning  to  take  the  place  of  the  nailed  box.    California  still  uses  the  nailed 
box  but  since  it  appears  likely  that  lumber  for  these  boxes  may  become  scarce  in 
that  state,  a  change  is  likely.    Mesh  bags  or  other  smaller  containers  are  expected 
to  become  widely  used  for  citrus  fruits  in  all  three  states. 


The  wooden  apple  box  is  also  suffering  from  the  shortage  of  suitable  timber,  and 
several  new  types  have  been  developed...  fiber  boxes  and  cartons,  a  fiberboard 
basket,  also  a  pressed  steel  box  which  can  be  knocked  down  and  shipped  flat,  to  be 
used  over  again.    Then  too,  new  designs  in  apple  boxes,  using  less  lumber  have  been 
developed. 

Egg  crates  » . ,  * 

its  for  wooden  egg  cases...  these  have  been  mdely  re-used .  throughout  the  v/ar,  and 
tx-'.^.l.r.  have  been  made  of  about  ten  types  of  fiberboard  cases,  which  are  stili  under 
consideration. 

These  are  onl^/-  a  few  of  the  developments  of  th^  past  few  years  in  food  packages  and 
containers o    New  kinds  of  materials  and  new  types  of  containers  will  be  affected 
also  by  changes  in  transportation.     It's  likely, too,  that  th@  development  of  more 
efficient  packaging  materials  will  bring  a  tendency  to  pack  a  larger  proportion  of 
food  at  or  near  the  place  where  it's  grown  or  processed. 

The  housemfe  benefits,,. 


Improvement  in  quality  and  economy  in  handling  will  doubtless  be  the  result...  all 
of  which  is  favorable  to  Mrs,  Housewife,  who  does  the  marketing  and  balancing  of 
the  budget, 

BEST  BUYS  IN  FRESH  FRUITS  AND  VEGETABLES 

Oranges  and  grapefruit  took  the  lead  on  this  week's  list  of  best  fresh  food  buys 
at  southwest  markets,  according  to'USDA's  Production  and  Marketing  Administration, 
These  vitamin-rich  citrus  fruits  were "named  as  one  of  the  favorites  at  practically 
every  key  market  in  the  area,    Tangerines  and  lemons  also  are  good  fruit  selections 
c.  .  completing  an  overv^he Iming  citrus  lead  in  this  w;ek's  poll. 

In  the  vegetable  group,  cabbage  maintained  first  place...  a  lead  it  has  held  for 
several  weeks.    The  number  one  choice  was  followed  by  carrots,  Irish  potatoes  and 
lettuce. ea  which  also  have  been  popular  for  several  weeks,. ,  and  which  lend  a  de- 
lightfully complimentary  note  to  any  cabbage  dish.     Other  favorites  include  sweet 
potatoes,  celery,  turnips  and  beets.     Occasional  markets  listed  parsnips,  spinach, 
greens,  cauliflower,  rutabagas,  and  broccoli. 

For  a  complete  list  of  the  best  fruit  and  vegetable  buys  at  your  market...  you  might 
like  to  contact  some  of  the  local  grocers  and  find  out  first-hand  which  items  are 
in  best  supply  at  the  most  reasonable  prices. 

 oOo  

Claudius  Galen,  the  Green  Physician,  who  died  around  200  ii.  Do,  wrote,  "In  the  de- 
cline of  age,  which  is  naturally  wakeful,  I  suffered  very  much  by  want  of  sleep, 
for  which  disorder  I  used  to  eat  lettuce  in  the  evening,  which  was  my  sovereign 
and  only  remedy." 
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ci:3CK  OK  TiiE  Basic  seven 

Have  j^u  said  anything  lately  about  the  Basic  Sovcn?     Evoryoody  v/ho  v;as  broad- 

casting  or  v/riting  about  food  during  the  vrar  gave  a  lot 

of  ^^nsidoration  to  the  Basic  Scvon  groups  of  foods... 

andVJ:'hey  shouldn't  bo  nogloctcd  nov/. 
few'.;  ^f^X 

;^ranslatc  tho  doublc-talkt .  o 


< ^-^^^^p'li/ Wc  may  sonctincs  forgot  that  there  are  people  rrho  don't 
^'  fully  realize  their  importance.     Those  brand-neiT  homcmak^rs. 

I     for  ins  tanco* .  .the  young  iTivcs  just  starting  to  plan  and 
■•^'^ V^- cook  their  orm  meals.     There's  a  constantly  increasing 

ji^J     nujuber  of  them.    And  to  many  of  them,  tho  Basic  Seven  is 
Tct-.     likely  to  be  just  so  much  double-talk. .  .until  it's  e^crdained 


{  ■ "of  course. 

llar^y  large  manuf acttirina  and  indvis trial  plants  arc  continuing  to  plan  their  cafe- 
teria meals  to  include  the  Basic  Scvon.    Recently  in  a  certain  plant  in  Southern 
California,  a  check  •.J'as  made  on  the  entire  daily  diet  of  employees.     This  vms 
done  in  such  an  interesting  v/ay  that  much  interest  r/as  aroused  in  eating  according 
to  the  Basic  Seven. 

This  got  results... 


One  of  USDA' s  Industrial  Feeding  Specialists .^vorking  in  cooperation  v;ith  tho 
Los  Angeles  County  Health  Department •» .developed  a  diet  rating  chart.     This  chart 
contained  space  for  each  employee  to  fill  in- a  sample  day's  menus^ ». including 
snacks... to  be  submitted  to  tho  Specialist  for  analysis.    She  rated  and  returned 
it  to  the  employee ..  .enclosing  rrith  it  an  outline  of  the  Basic  Seven  and  infor- 
mation on  the  specific  value  of  each  food  group. 

An  occasional  review  of  types  of  food  that  make  up  the  Basic  Seven  and  an  explana- 
tion of  their  importance  in  the  daily  diet  really  is  a  good  idea,    jlven  the 
experienced  meal-planner  may  v/cll  be  in  need  of  a  refresher  course.     The  nutrition 
consciousness  that  was  arcuscd  during  the  war  years  shouldn't  bo  allo^/ired  to  die 
for  lack  of  an  occasional  shot  in  the  arm. 

Check  your  oivn... 

Perhaps  the  following  condensed  version  of  the  chart,. .used  by  this  California 
concern. .  .Trill  give  you  an  idea  for  presenting  a  brief  Basic  Seven  review  to 
your  listeners. 

Group  I:     Green  and  yellov/  vegetables .outstanding- 
-^r    >^V-i;V*' "^y  ^ich  in  Vitamin  A. .  .especially  the  dark,  lc?fy 
r.'*^!"^^^  jf-  ones.     Vitamin  A  helps  prevent  night  blindness, 
promotes  normal  resistance  to  colds,  sore  throat 
and  pneumonia.     Tvro  servings,  excellent. .  .one 


"i'^^f-  '         serving,  good... none,  poor. 

Group  II:    Oranges,  grapefruit,  tomatoes  or  raw  cab 
bage,  salad  greens.     Generous  amounts  of  Vitam.in  C 
are  in  citrus  fruits  and  tomatoes,  fresh  or  canned. 
This  helps  maintain  health  of  entire  body,  muscles, 
bones,  teeth,  blood  vessels.     T'/zo  servings,  excel- 
lent... one  serving,  good... none,  poor. 


r^3^>_,"l-^^      Group  III:    Potatoes  and  other  vcgotablos  and 
M  '^I'^i^^^^^)  fruits . .  .provide  a  variety  of  minerals  and  vitamins 
'""■^r^J;   for  good,  all-round  nutritions  also  bulk  for  good 
^     digestion.    Tvto  servings,  excellent ..  .one  serving, 
good... none,  poor* 


Group  IV:    iiilk  and  nilk  products  •  o  .provide  calcxun  -f--^ 
and  riboflavin  (Vitanin  Bo)  in  diet.    Calcium  bviilds  rr/  Jr\^^  \ 
bones  and  tooth;  riboflavin  helps  maintain  muscles.  [  -3^-^ 

llorc  than  one  pint  of  milk  or  the  equivalent,  czccl-  ■kr-\':'  '-  '.'-^':^i-y 
lent... one  pint  or  the  equivalent,  good... less,  poor*         f.^  -■  ^^^-^ 

212^—'    ^'^^'^"^^  poultry,  fish,  eggs,  dried  beans 
iS^'^s^' r.'--^^/^,    °^  peas,  nuts,  and  peanut  butter ••  .excellent  protein 
'  '  j/'^         keep  muscles  tinned  up.    Thoy  also  furnish  many 
~  °^  "'^^-^  B-vitamin  complc::  needed  for  steady  nerves. 

'^^^  Tito  servings,  excellent. . .ono  serving,  good.. .none, 

poor. 


Group  VI ;     Bread,  flour,  and  cereals  (natural,  ^r'^XS^'^V- 

v;hole  grain,  enriched  or  restored) .give  valuable  ^-'^f'J^^^^-'^/X-- 

food  energy. .  .help  to  give  the  "pep"  needed  for  -y^^/f-  -  -  '  1" 

daily  activity.    One  serving  at  each  meal,  excel-  '^."^       ,  « 

lent... one  serving  t\;ice  daily,  good...  one  serving  '  """^'■^NnL'-'^  •^'^ 

daily,  poor.  '  "^■^^-''^ 


Group  VII :    Butter  and  fortified  margarine,  vrith 
,j      added  Vitamin  A. ..fuel  foods,  rich  in  energy. 
-         i^-t;^'^"-*!      Both  help  prevent  that  "empty  feeling"  soon  after 
^•4*^'^^:-:^^^      oating.    At  each  meal,  excellent. .  .tirico  daily, 
V -^>-  -  good.  ..once  daily,  poor. 


3ES  COLOiTISTS 

Ne'iY  note  on  the  agricultural  front  this  year  is  a  production  goal  for  bees.  Yes, 
you've  heard  about  poultry  and  livestock  goals... but  this  is  the  first  tine  bees 
have  been  mobilized*    An  increase  of  eight  percent  in  the  number  of  colonics  of 
bees  in  the  country  is  asked  by  the  U.  S.  Department  o^^  A; -ri culture  during  1946. 

Pollinating  agents . . . 

This  increase  in  colonics  is  not  pri-  ^ 
marily  for  honey  and  becs'.rax. .  • 
important  though  these  commodities 

are.    The  actixn-ty  of  bees  as  polli-        \  -  '  '  ^^^^ 

nating  agents  is  the  factor  behind  the      ''^  \ 
ne\7  goal*    It  seems  that  other  insects  ^    ^/^   \  \^.  O-sy       ,  ""'^      ■  i| 

of  this  class  are  rapidly  being  lessei^d'    f      j'  j  te/feSS^^^^ 
in  number.    Arsenic  and  other  poison'^       r  ^hM%:-  1  Vv  — -^'V''"     ^  p^Xf\ 

dusts  and  sprays  have  killed  man::^5g;:\-X,_|^ 

insects  that  formerly  pollinatcd%§31jf^fe'#'1^^^^^^^  ^^f^^^^ff^^/  fM  % 

fruits,  vegetables,  and  such  legu:n3S  ("■.         'f-l' ff'^^'^S     y^J,  M 

as  alfalfa  and  clover.  ■•  '^""-^--^ 
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As  thosG  decrease .honeybees  are  needed  in  larger  numbers  than  in  former  years 
to  maintain  seod  output.     The  honeybee  is  the  only  pollinating  insect  whose 
number  and  locf-.tion  can  be  con-trolled  by  man.    And  for  this  service  the  bees 
have  a  value  conservatively  estiraatod  at  10  to  20  times  that  of  the  honey  and 
bcesvj-ax  they  pr-oducc. 


Colony  incrcas^;s  • . , 


Despite  this  n:ed,  beekeepers », ,except  in  fruit  areas... are  rarely  paid  for  the 
pollinating  vrluo  of  their  colonies*    They  must  depend  upon  the  sale  of  honey 
and  beeswax  fcr  financial  gain.    For  this  reason,  the  colony  goals  have  been 
divided  among  the  states. 

And  the  suggCitcd  colonj''  increases  arc  largest  in  legume-production  areas,.. par- 
tiGul:.:rly  in  iirjaesota,  lov/a,  and  the  Dakotas,  where  the  production  of  honey  has 
proved  ospecr'ally  profitable  in  recent  years. 

Beekeepers  cooperating.,. 

Beekeeping  leaders  in  many  states  have  already  accepted  the  proposed  goals  v/ith 
enthusiasm, .  .and  have  started  to  acquaint  comj-aercial  boekoopcrs  in  their  areas 
with  the  rcGominended  goals  and  the  importance  of  bees  in  our  agricultural 
economy. 


PACIlED  IN  FOODS 


Canned  foods  were  developed  during  the  Napoleonic  wars,    Nicholas  Appcrt,  the 
discoverer,  won  the  French  Govcrnnent's  12,000  franc  pri?o  for  developing  this 
way  of  preserving  food  for  use  by  French  soldiers. 


Historical  note,.. 


Appcrt  used  home-made  bottles  and  his  cooking  time  v/as  a  matter  of  guessvrork. 
Today,  the  canning  industry  has  put  into  practice  the  development  of  science  and 
machinery,  but  the  original  principles  of  Appcrt  are  still  follovfed, 

Tfhllc  the  production  of  ccjined  foods  has  been  rapidly  increasing  since  the  first 
i/orld  Y'far,  peak  production  figures  were  reached  in  '.Torld  V/ar  II.     The  Department 
of  Agriculture  estimates  that  the  1945  commercial  pack  of  fruits  and  fruit  juices 
in  tin    or  glass .. .totaled  almost  62  million  casjs  containing  24  No.  2~l/2  cans 
per  case.    For  vegetables ...  including  soi;.ps  and  baby  foods,., the  total  is  about 
275  million  cases  containing  24  ITo.  2  cans  each. 


Inventory  highlights.,,  ^iMv?^ 
In  the  fruit  line ,. .peaches ,  pineapple,  I  ^ 


I 

fruit  cocktail,  pcr.rs  and  apricots  account  .  0     — '^^ 
for  the  greater  percentage  of  the  pack. 
Poaches,  by  the  way,  arc  way  out  in  the 
load. 

As  for  the  canned  vegetable  and  vegetable 
juice  pack. ,  .tom.ato  products,  peas,  soups, 


bcxby  foods  r^nd  vcgotdblc  purees,  s^voct  corn,  baked  beans,  snap  beans,  beets, 
saucrlcraut  and  spinach  account  for  the  greater  portion  of  the  pack. 

You'll  notice  tonato  products  lead  the  vegetable  pack... but  the  total  includes 
catsup,  chile  sauce,  and  tonato  paste  as  vrcll  as  tonato  juice  and  canned  ^.Yholo 
tonatoes.     The  whole  tcnatocs  packed  arc  about  seven  nillion  cases  under  nornal 
denand • 

Supply  picture... 

Because  of  heavy  spring  frosts  in  sono  areas  and  excessive  rains  in  others  during 
1945,  the  total  quantities  of  fruits  and  vegetables  available  for  coi:mercial 
canning  ".Tore  sr.allcr  than  in  1944#    Hovrever,  these  packs •» •'rli.ich  vrc  will  be 
drav;ing  on  until  this  June  ...arc  larger  than  the  ax'erage  total  packs  in  the  pre- 
war p:riod,.. 1937-41. 


In  spite  of  the  snallcr  supplies,  the  civilian  share  fron  this  year's  pack  vrill 
be  greater  than  fron  any  other  pack  since  the  beginning  of  the  v;ar«     This  is 
principally  the  result  of  sharply  reduced  nilitary  requironents  ejid  the  end  of 
Lend -Lease  shipnents* 


ABUiIDiii:T  rOODS  BSi:3FIT  SCIiOOL  LUNCHES 


_   o'. 


The  list  of  abundant  foods  for  jebruary  in- 
cluaes  several  itcns  'w?iich  are  easily  adapted 
to  the  School  Lunch  Prograia. ♦  .caid  vrfiich  contri- 
bute a  great  deal  nutritionally  to  the  diets 
of  school  children. 


The  President  speo.ks... 

Incidentally,  President  Trunan«..in  his 
,  state-of-the-Union  and  budget  message  to 
p:-.-«i;;^yC  engross  recently.  •  •riadc  the  following  state- 
,  •  t-:-.,  ^'''/C)  \ncnt  regarding  the  School  Lunch  Pro:;ro.n: 

..-A\~>Ai^  '     ^    .'    ".To  should  have  available  sunplencntarv 

J.  J.  c 

prograns  that  will  enable  all  our  people 
\    to  have  enough  of  the  rigjit  kind  of  food... 
\onc  of  the  best  contributions  tcr.Tard 
"^\)uilding  a  stronger,  healthier  nation 
would  be  a  pernanent  school  lunch  program 
on  a  scale  adequate  to  assure  every  school 


child 


•ood  lunch 


-t  noon. 


February  plentifuls . . . 

Getting  back  to  that  February  list  o.""  abundant  foods... here  it  is;     eggs,  cabbage, 
canned  citrus  juices,  oatmeal,  and  heavy  ton  turkeys  in  noaiy  areas  of  the  country, 
v/hilc  potatoes  ojid  fresh  citrus  fruits  can  be  added  to  this  list  nearly  every- 
v/hcrc  • 


USDA  suggests  to  those  responsible  for  school  lunch  plarjiing  that  special  atten- 
tion be  given  during  February  to  eggs,  cabbage,  and  canned  citrus  juices. 
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The  ideal  lunch  for  a  school  child  as  you  knovr,  should  provide  from  1/6   to  l/Z 
of  the  day's  nourishment. 

The  Type  A  lunch. . . 

The  Type  A  lunch... as  it  is  terned. • .cither  hot  or  cold,  includes  these  five 
nusts : 

(1)  l/2  pint  of  Y/hole  milk  to  drinkj 

(2)  2  ounces  of  neat,  poultry,  cheese  or  fish,  or  one  egg, 
or  1/2  cup  dry  peas,  beans  or  soybeans,  or  4  tablespoons  of 
peanut  butter. 

(3)  3/4  cup  vegetables  and/or  fruit; 

(4)  1  or  nore  slices  of  bread  or  muffins,  or  other  hot  broad 
made  of  v;hole-grain  cereal  or  enriched  flour;  and 

(5)  2  teaspoons  of  butter  or  fortified  nargarinc. 

This  is  the  lunch  for  vrYiich.  schools  cooperating  virith  the  School  Lunch  Prograra  ••;// 
receive  a  naxinun  rcinburscncnt  of  nine  cents. 

/  y 

Homo  lunches... 

-^^  / 

Some  of  the  suggested  Type  A  menus  for  school  lunches  might  ^  "i^-v^'f 

well  be  followed  by  the  homcnaker  whose  youngsters  come  h(5Pio;^   "v-/'"  W„ 
to  luncheon. .  .or  these  menus  might  even  be  adapted  for  /ly^^-^^ 
the  family  dinner.     For  ins tancc. . .here ' s  one  that  ft-?  fr"  %  '^>-f:.J$$'f^i\ 

certainly  should  hit  the  spot  on  a  cold  winter  day;    ^^'V^'  c^'^X''''Wl''^^i^-ii!^:^^^^^ 
baked  stuffed  pork  chop... fried  cinnamon  apples ..  ' 
seven-minute  cabbage. .  .bread  and  butter     .m.i Ik. .. /^.y 
oatmeal  cookies.    i\nd  for  a  meatless  meal... the 
following  menu  should  please  everybody:     salmon  ij-'r~'^A    iS'r/v',Ji,  ;v;^r 

cutlets  with  broiled  grapefruit  sections  ..  .steamed     \  ''^^^  i  ^ 

buttered  beets  ..  .cabbage  salad  vat h  sour  evaoorated       \    )^  ^    i   / ■•/  \i 

milk  dressing.  .  .Tfholewhoat  bread  and  butter ..  .jelly^. ,  \Mi>' 1     '.  i 


The  Type  B  lunch...  Z^' 

  -  ^'  iSfe-S 


The  simpler  Type  B  lunch... for  which  the  maximum  Federal  .^fc^^ 

reimbursem.cnt  is  six  cents... is  planned  for  schools  v/hich  C^F^ 
have  lim.ited  cooking  and  serving  facilities.     This  is  not 

a  complete  lunch... and  it's  a  good  idea  for  the  youngsters  to  bring  some  food 

from  hom.e  to  add  to  it.    Here's  a  typical  suggested  menu  for  a  Type  B  lunch:  prune 
and  cottage  cheese  salad. . .scalloped  potatoes .. .vriiolcwheat  bread  and  butter...  . 
m.ilk. 


One  of  the  important  things  to  remember  about  the  School  Lunch  Program  is  that  m.ost 
of  tho  foods  are  piir chased  localljr.     In  this  v/ay,  advantage  is  taken  of  plentiful 
supplies  in  local  markc ts .. .purchases  often  arc  made  directly  from  farmers  in  the 
o.rea. 


Comunity  benefits... 

During  certain  sor.sons,  locc.l  produce  is  bought  r.nd  cr.nnod  for  future  use.  The 
locr.l  supolios,  havcvor,  r.lvirays  ere  r.dc.pted  to  the  nenus  su^i-ostcd  b"  U3DA  Nutri- 
tion Specialists.    lirA  these  nenus  r.lvrr.ys  noct  the  proper  nutritiorr.l  s t^nd'-rds . 

It's  estinatcd  that  ei^rht  nillion  school  children  in  about  47.000  schools  vrill 
soon  be  receiving  the  benefit  of  school  lunches.     This  cooperative  activity  can 
play  an  inpcrtant  part  in  ouir  national  food  picture ..  .through  usin;^  our  tronendouj 
agricultural  production  to  ii.iprove  the  nutrition  of  our  grovfing  children. 

FURKITUHS  P:^E?ER::]^JCSS  of  FARI:  FAl^LIES 
x'^v^' \\ i ^      ■).      i  sS  ■■'  Farm  farilies  in  the  marhet  for  nev; 

\V  /fijlf  "^^^  kind  of  furniture  they  would  like  to 


\         f      "     ,    if  .^/•/,  ^.  -        •      upholstered  furniture ..  .and  there  are  nany 
"^xi^  /."vy  'yi/  ^       *  '-"^   'c'\  of  them.. .have  already  put  in  their  order 

V-.';-'''   ^ .(■  ^  X^'    Jy     for  the  kind  of  furniture  thev  would  like  t( 


yiis^C0y      find  on  the  market. 
/;.'  'Designed  for  living.. 


They  v/ant : 

(l)     Furniture  that's  well-scaled  to  the  average 
interior.    I'any  fa::T!ilies  who  buy  in  ■■nedium  and  lower 
price  ranges  find  their  markets  li-iited  to  the  very 
"  bulky  t^'pe  of  upholstered  furniture  that's  too  large 
for  t'leir  living  roons. 


(2)     Seats  and  backs  shaped  and  slanted  to  fit  average 
boyd  proportions  better ..  .v'ith  sone  pieces  ::iade  for  the 
tall  or  short  person. 

(3)     Furniture  that's  easily  cleaned.     Tbey  suggest 
'.Toodez"  rather  than  upholstered  anus . ,  .r ':::^.ovaQlc 
»  cushions .. .the  use  of  "treated"  fabrics  that  clean 

eas  ily. 

(4)     Sturdy  frarr.ev/'ork  and  durable  inner  construction. 
The  ho:ner.iakers  say  they  prefer  good  structural  design... 
rather  than  so  much  applied  design.    In  other  v/ords.., 
comfort,  sturdincss,  and  ease  of  cleaning  v/i  11  count 
for  more  than  scroll  vforl:  and  elegant  trininings. 

Suggestions  to  nanuf acturers . . « 

Rural  consuners  listed  these  preferences  in  a  survey  conducted  by  3-tension 
Specialists  in  home  furnishings  in  31  states.     The  specialists  passed  the  sugges- 
tio's  on  to  the  National  Association  of  Furniture  lanuf acturers  and  to  mail  order 
houses... and  at  the  same  time  they  asked  the  furniture  manufacturers  to  stress 
functionally  v/ell-designed  furniture  in  advertising  and  promotional  v;ork. 
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READY  jITII  RUTIN  . 

Another  new  'drug,  xvith  great  hoaling  value,  is  on  its  way  into  ^v--'  '  -..J.^ 
the  medical  v/orld  from  a  Regional  Research  Laboratory  of  the         ^  "^■"'■■'■■^ 


!!•  S»  Department  of  Agriculture.     This  now  drug  is  rutin... 


and  the  Eastern  Regional  Research  Laboratory  at  I'fyndmoor,  ^ 'C- 

y-^  -V^-^ 


Pennsylvania,  has  been  carrying  on  the  search  for  a  plant  ^^^^-y 
yielding  rutin  for  the  past  ttvo  years.  \— " 


Life-saver...  y  / 


•  / 
/ 


Enough  to  meet  present  medical  needs  vrill  be  available  this  3'"oar,  USDA  announces. 
The  Medical  School  of  the  University  of  Pennsylvania  reports  that  rutin  is  effec- 
tive in  the  treatment  of  conditions  arising  from  high  blood  pressure  associated 
with  fragile  and  vjoakened  capillaries. 


As  you  may  knov/, .  .vxhen  v/cakcned  blood  vessels  burst,  small  hemorrhages  result. 
In  the  case  of  the  oyo  or  brain,  these  hemorrhages  may  result  in  blindness  or 
apoplexy.    Research  also  has  indicated  that  rutin  could  serve  the  circulatory 
system  in  much  the  same  v-iay  as  Vitoinin  C  docs  in  assisting  the  grovith  and  hardness 
of  teeth  and  bones. 

Supply  sources... 


It  has  been  discovered  that  the  green  buclcTheat  plant  is  an  economical  source  of 
rutin.    Incidentially,  tobacco  leaves  also  contain  rutin.  ..but  buckirheat  contains 
8  to  20  tines  as  much  and  costs  only  a  fraction  as  much.    Because  of  its  higher 
yield  and  lov/cr  cost,  it's  cstinatod  that  JlO  v;orth  of  bucb.Theat  rail  produce  as 
much  rutin  as  Hi;l,000  ./orth  of  tobacco. 

The  substance  from  iThich  rutin  is  made  is  found  mainlj''  in  the  loaves  and  blossoms 
of  the  plant.     The  crop  is  harvested  five  weeks  after  the  seed  has  sprouted,  and 
producers  supplying  the  plant  for  rutin  could  grow,  more  than  one  crop  a,  year. 

Ncv7  farm  markets... 

Dr.  Percy  A.  .'J'ells,  Director  of  the  Eastern  Research 
Laboratory,  estimates  that  50,000  acres  of  buclc.Thcat 
plantings  irill  be  required  yearly  to  supply  the  drug.  He 
says  the  medicinal  and  nutritional  requirements  in  the 
United  States  supplied  by  rutin  v/ill  make  1,300,000  poti.nds 
r  e  c e  s  s  ar y  annual  ly  • 


■^^"^S^^^^^^^fixs  laboratory,  incidentally,  is  one  of  those  to  v/hich 
"cS-'B^s  Secretary'-  of  Agriculture  Clinton  P.  Anderson  paid  special 
tribute  recently.     The  occasion  wo.s  the  1946  Goals  Adjust- 
ment Conference  at  Harrisburg,  Pennsylvania. ♦ .and  the  Secretary's  talk  was  given 
at  the  George  Yfashington  Carver  dinner. 

A  good  investment... 

He  expressed  appreciation  of  the  fine  work  the  Regional  Research  Laboratories  are 
doing  in  reaching  into  the  unlaiovm  for  new  IcnoY/ledgc  useful  to  agriculture  and 
ind\istry.     He  said  further  that  these  laboratories  have  produced  outstanding  results 
in  the  past  few  years ..  .part icularly  during  ivar time  ..  .solving  many  problems  for 
the  ililitary  and  for  vfar  industry. 


\ 


To  quote  Secrotary  Andarson's  vrords  directly;  '^Thilo  such  matters  cannot  be  re- 
duced to  dollrrs  and  cents... they  are  beyond  thr.t...I  am  convinced  that  the  v/ork 
done  on  penicillin  alone .making  this- life-saving  drug  available  in  large  quan- 
tity/,..has  repaid  the  nation  many  times  for  the  investment  in  these  laboratories." 

PRbllE^PORTIOH 

pruxics  -arc  the  only  dried  fruit  in  fair  supply  across  the  country  right  novr.  The 
1945  cor.i::ier cial  dried  prune-  production  in  California,  Oregon,  and  "Tadi  ington  was 
3'5  percent  more  than  the  snail  1944-  crop,-    Of  the  total  supply, .  .oivilians  vroro 
allocated  120  thousand  tons.     This  sl-^^re  compares  v/ith  a  prc-'/ar  annual  consumption 
of  about  105 -thousand  tons.  ^  .  .  •  " 

Versatile  and  good.., 

About  h?.lf  of  the  supply  allocated  for  civilians  moved  to  market*  during  the  months 
from  Septemb..r  to  December.     This  is  about  the  normal  proportion  for  m.ovcment  of 
supplies  in  prc-v/ar  years. 

Prunes  s'^j.poly  sugar  for  energy  and  vitai'iins  and  minerrls  to  keep  the  body  in  good 
vrorking  order.     They're  a  versatile  food,  too,,, can  add  flavor  and  sv/eetness  to 
cereals  at  breal:f  ast . .  .r.ake  an  excellent  garnish  for  chicken  and  turkey... and  • 
stuffed  ".Tith  creai^  cheese  and  nuts  are  the  salad  note  of  a  m.cal, 

TEE  IdSAT  .^r-.^.^^-  ;' ■  '  -"^'f 

Farmers  marketed  livestock  in  sub-^j    ^1^:^^^''  :'::    r  U^M^^^  ' '; l 

stantial  quantities  this  past  vTocxi!  Lh.^  _ 

in  comparison  Y/ith  sales  during  the  v.,v;:v  -^^ 

two  strike  :7ecks.     In  that  period  j  - — ...iv^  ■ 
production  in  Federally  inspected  ~  ~~ — .t^^;?;:-^--.  •  '.....yr:'-.*L  — ^  * 
meat  plants  was  doiTn  about  SO  per-  ^^--^  - {  ^ 

cent.     There  will  be  about  a  wee;:'s''   ";.  '^'^^^^li/'f  J^*^;javei^^^  v-ck-^:^ 

lag  before  jncat  processed  during    '  ' 

the  days  January  23  to  February  2  appears  en  retail  m.ar^:ets,  *11 
supplies  should  bo  norm.al  by  mid-February, 

BEST  BUYS  IK  ?R3SZ  FRUITS  /vim'VEC-ETAPLES 

Cringes  and  Irish  potatoes  lead  this  iTeekJs  list  of  best  fresh  food  buys  at  south- 
v/est  markets,  according  to  USDA's  production  and  I.Iarketing  Adminis tr-^.tion.  Other 
good  vegetable  buys  include  cp.bbage,  celery,  and  let tpco-  near  the  top  of  the  list... 
follovred  by  carrots,  STToct  potatoes,  and  caulif lov;er .     Other  fruit  favorites  this 
vfoek  are  grapefruit  and  tangerines,  •'' 

Komem.akers  should  have  no  difficulty  plrx.nilig  v/holesome  good-to-eat  meals  from 
this  list ,.  .though,  of  course,  they  may  also  ^lant  t®  dr"-vv  on  som.c  of  tlieir  hom.c- 
canned  foods  right  now  v;hile  the  rariety  of 'fresh  fruii;s  and  vegetables  is  limited. 

The  role  of  citrus...  * 


Citrus  fruits,  v/-hich  are  certainly  the  beg.t  frui.t  buy.orl  the'm.arket  right  nov;-, 
lend  a  v:^alth  of  Vitamin  C  to  pep,  up  any  meal... or  to  give  a  lift  in-betivecn. 


■■    .  !\.-_.  : 


«11 
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You  night  remind  your  listeners,  toe,  that 
oranges  and  tangerines  make  excellent  contri- 
butions to  the  pr. ckcd  lunch  "box*     They're  good 
to  give  the  children  when  they  cone  hone  in 
the  afternoon. and  they'll  hold  the  nan  of 
the  house  over  until  supper's  ready  if  the 
day  was  a  "busy  one  and  the  noal's  a  little 
late. 


'it' 

Grapefruit /''^/ay 'iiot  be  so  popular  for  eating  out  of  hand  ...but  they  can  give  any 
ncal  a  peppy  vitanin-rich  lifta«»sorvcd  as  juice  or  in  halves <» o .ravr  or  broiled. 

Lettuce  for  salads ».» 

Honeno.hors  v;ho  dote  on  their  salads  will  welcone  the  good  supply  of  lettuce. 
Salads  sonehow  just  aren't  the  sai'.io  unless  they're  served  on  a  crisp  green  back- 
ground.    This  is  a  good  tine  to  feature  canned  peaches  ivith  cheese... or  to  servo 
any  one  of  the  nany  varieties  of  cottage  choose  salad  nixturcs. 

It's  also  a  good  tine  to  feature  nixed  vegetable  salrds  or  plo.in  head  lettuce 
topped  v/ith  French  dressing.     In  the  all-tinc  f  avoritc . .  .the  tossed  vegetable 
salad. .  .honenakcrs  will  have  an  opxoortunity  to  use  sonc  of  the  other  plentiful 
itcns  on  the  current  list.     Ca,bbage,  celery,  carrots,  and  caulif  lav/er . .  .all  go 
nicely  in  the  salad  bowl. 

Main  c  our s e  di she  s  . . . 


Vegetables  for  the  nain  course  are  linitod  in  nunber  but  varied  in  adaptability. 
There's  no  need  for  nonotony  vdien  Irish  potatoes  can  be  prepared  so  nany  different 
vj"ays»..and  cabbage  is  so  versatile  you  could  serve  it  rialf  a  dozen  tines  v/ithout 
rcpe-ting  the  sane  dish. 

Carrots  also  have  a  nultip'lc-role  in  nonu-planning. » .^and  sweet  potatoes  cone  to  the 
table  in  nrjiy  ferns.     Besides .» .this  week's  list  also  includes  a  nunber  of  ninor 
vegetables ... like  spinach,  greens,  and  rutabagas .. .to  keep  noals  on  an  interesting 
plane* 

"Best  buys"  at  I'-ey  nar]ects  .  .  . 


COLOPJiDO : 


MSAS 


Denver  Cabbage,  carrots,  cauliflower,  celorj'-,  lettuce,  Irish 

potatoes,  spinach,  grapefruit,  oranges,  tangerines. 


Topek 


. . .  .Orcjages ,  grapefruit,  lettuce,  celery,  Irish  potatoes, 


Wichita.  ..Citrus  fruits,  Irish  and  sweet  potatoes,  cabbage, 

carrots,  celery,  lettuce. 

LOUISIAITA:      Baton  Rouge ...  .Carrots  ,  celery,  oranges, 

Kew  Orle ans ... .Irish  potatoes,  cabbage. 


NET  IvIEXICO 

OKMHOIvA: 
TEXAS: 


Shrevoport ....  .Oranges,  grapefruit,  Irish  po'catoes,  cabbage,  carrots. 

Albuquerque ,  Gallup,  and  Santa  Fe .Cabbage,  Irish  po'iatoes,  spinach, 
lettuce,  celery,  grapefruit,  oranges. 

Oklahona  City. .Cabbage ,  carrots,  cauliflcwer,  grapefruit,  lettuce, 
oranges,  Irish  and  sweet  potatoes 

Fort  Worth. ...  .GrOvpo fruit ,  oranges,  tangerines,  cabb-^ge,  carrots,  Irish 
an^  svreet  potatoes,  cauliflower,  celery,  lettuce,  spin- 
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U.  S.  Department  of  Agriculture 


Information  Service 

Production  and  I.Iarkotini^  Adininis tration 


TIIE  STAFF  OF  LIFE 

With  more  people  in  Europe  and  the  Far  East  facing  starvation 
today  than  in  any  war  year,  the  President  of  the  United  States 
has  called  on  Americans  to  help  alleviate  the  yrorst  food  crisis 
in  nodern  times* 

'.That  food  the  United  States  and  other  countries  have  moved 
into  vj-f.r  torn  countries  has  been  insufficient  to  span  the  ever 
widening  gap  hetvreen  minimum  needs  and  available  supplies. 
In  some  areas  abroad. . .because  of  extreme  droughts  and  the  disruption  of  war... crops 
are  the  sliortest  in  fifty  years* 

Deficient  diets... 

At  present,  where  ^ve  are  getting  3,300  calories  per  person  per  day. •  .there  are  some 
125  million  people  in  Europe  vj"ho  subsist  on  less  than  2,000  calories  a  day. 
Another  28  million  get  less  than  1,500  calories  a  day.    And  in  other  parts  of 
Europe ... large  groups  receive  as  little  as  1,000  calories  a  day. 

iifith  bread  the  most  important  single  element  in  the  diet  of  these  areas... the 
President  announced  a  nuimber  of  emergency  measures  that  will  affect  our  record  crop 
of  wheat.     The  President  has  banned  the  use  of  wheat  in  alcohol  and  beer.    He  also 
ordered  that  grains ..  .othor  than  v/heat,.  «f  or  beverage  alcohol  be  limited.     By  June, 
this  will  save  for  food  about  20  million  bushels  of  grain,  which  can  be  rushed  to 
Europe  and  the  Kir  East. 

Emergency  measures ... 

The  President  ordered  that  the  quantity  of  flour  produced  from  each  bushel  of 
wheat  be  raised  to  80  percent  for  the  duration  of  the  emergency.     The  flour  now 
going  into  our  white  broad  represents  only  a  72  percent  extraction.    By  taking 
more  of  the  vfheat  kernel  and  thus  making  m.orc  of  the  grain  available  as  food. ..and 
by  limiting  the  distribution  of  flour  to  amounts  essential  for  civilian  use... the 
President  estimates  another  25  million  bushels  of  Y/heat  can  bo  used  the  first  half 
of  1946. 


The  Department  of  Agriculture  will  control.' millers  ♦  inventories 

of  wheat... and  bakers'  and  distributors'   inventories  of  flour »♦  «|^^'^'  — 
to  the  minimum  necessary  for  distribution  purposes.  X  "--^ 

Livestock  feeding...  \       \    \   '  \ 

In  addition  to  the  orders  calling  for  the  darker  bread  and  the ^^^S-i 

ban  on  wheat  for  alcohol  and  beer.. .the  President  called  on   !_L.   

the  Department  of  Agriculture  to  develop  additional  v/ays  in  v/hich  gro.in  nm  used 
for  feeding  livestock  and  poultry  could  be  conserved  for  use  as  hvunan  food. 

This  would  mean  the  rapid  marketing  of  heavy  hogs.     This  would  also  mean  that  beef 
cattle  should  have  a  moderate  rather  than  a  high  degree  of  finish;  that  more  poultry 
should  be  marketed  and  that  there  should  be  more  economical  feeding  of  dairy  cattle. 

Supply  figures... 


Horo  are  some  facts  on  our  'Thcat  supplies.  The  1945  v/hoat  crop  in  the  United  States 
surpassed  the  billion  bushel  mark.     In  fact,,  .it  v/as  our  largest  on  record.    With  - 


5.  carryover  from  previous  crops.t.vrc-hcd  a  total  supply  last  July  1  of  over  a- 
billion  400  million  bushels.     By  January  1  of  thj.s  year... more  than  half  of  this 
Rugo  supply  had  disappeared. 

The  measures  outlined  by  the  Presic?cnt"  arc  necessary  to  enable  us  to  continue  our 
shipments  to  the  hungry  peoples  in  v;artorn  countries  abroad  and  to  take  care  of 
essential  domestic  requirements. 

SEA-GOING  SUPuPLUSES 


There  v/as  good  novrs  from  OPA  a  fev;  days  ago 
for  the  people  v/ho'vc  been  having  a  hard 
tine  finding  vrork  clothes  for  men. 


Several  millions  of  surplus  chambray  shirts, 
utility  shirts,  jackets,  and  dungaree 
trousers .all  made  for  the  Navy. » .^Tore 
offered  for  sale  from  the  Brooklyn  Navy  Yard 
by  the  V/ar  Assets  Corporation.    They  vrere 

offered  only  to  v/holcsali  buyers  and  retailers.     But  in  a  short  time... if  not 
already. . .these  clothes  should  be  available  at  retail  stores. 

The  price  and  description... 

Furthermore,  every  garment     .v/hen  sold  at  retail. .  .must  carry  a  tag  v;ith  the  OPA 
retail  coiling  price.    In  the  case  of  the  shirts ..  .this  price  is  )1.05.  ■  .T.he 
utility  jackets  and  utility  trousers  vrill  have  ceilings  of  01.75... the  ceiling 
price  of  the  dungaree  trousers  vrill  be  $1.50. 

The  shirts  are  of  plain  v/eavc  carded  cotton  and  the  dungaree  trousers  of  cotton 
denim... both  in  indigo  blue.     The  jackets  and  utility  trousers  are  of  cotton  tv/ill, 
in  elive  drab.     These  are  just  the  kind  of  garments  needed  by  both  farmer  and 
(Eity  v;or  kcrs ,  but  lately  it's  been  a  case  of. .."try  and  get  'cm". 

A  production  program... 

You  Imovr,  of  course,  that  OPA  and  the  Civilian  Production  Administration  arc 
v/orkinT  together  na;  to  bring  back  to  the  retail  stores  about  90  itciris  of  1o\t 
and  medium-priced  clothing.    These  are  nov7  beginning  to  appear  on  the- market, 
and  v/ill  bear  a  price  tag  or  stamp..«put  on  at  the  factory. ..  shovring  the  exact 
OPA  ceiling  price. 

Among  the  garments  being  manufactured  under  this  program  are  Cotton  dresses  for 
grovm-ups  and  children. .  .v/or.en' s  cotton  slips ..  .men' s  cotton  undershort s . » . 
toddlers'  v/ool  snov:  or  ski  suits. ..and  ra;'on  slips  for  missed  , and  ".Tomen.  ■ 

Behind  the  clouds...  ■■  ,/ 

'.fhilc  the  moderate-priced  clothing  picture  is  far  from  bright  as  yet ..  .there '  s 
certainly  a  ray  of  sunshine  beginning  to  show  on  the  horizon. 

HOl'i;  liAI'DICRAFT  SHQ5TAGES.  ..AI-iD  .mY  .  .  . 

You  have  probably  noticed  in  letters  from  your  listeners  in  home  liandicraft  circles 
these  days  that  complaints  center  on  trsTo  shortages ..  .yarn  for  v/ool  rugs  and  cane 
for  chair  seating. 
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The  prospect  that  those  materials  will  be  in  e;ood  supply 
in  the  near  future  is  not  bright.    Here's  the  explanation 
given  by  Kiss  Reba  Adams,  Extension  Specialist  in  Home 
Industries,  U,  S.  Department  of  Arriculture • 


Yarn  supplies  tight) 


While  the  stockpile  of  ravr  wool  is  ample,.. the  combination 
of  a  tremendous  demand  and  a  shortage  of  labor  add  up  to  a 
,  tight  situation  in  yarn.     The  textile  mills  are  giving  finely 

■%«;••>    v;oven  yarns  priority  over  other  yarns  because  the  finely  vv'oven 
•c  m  greater  demand. 


Home  handicraf ters  are  asking  particularly  about  cane  for  seating  in  antique 
chairs.     The  supply  of  this  cane  depends  upon  im.ports.    Uost  of  it  comes  from  the 
Celebes  Islands  in  the  South  Pacific.    Some  of  it  comes  from  Africa. 


Co.nc  imports  are  small., , 


Yfartime  controls  v/oro  lifted  October  1,  and  cane  is  now  free  to  com.o  into  this 
country,  •  .but  cargoes  are  loaded  v/ith  more  urgent  products.     The  little  cane  that 
is  shipped  goes  to  blind  institutions  and  to  Veterans  Hospitals  for  therapeutic 
vfork.    Cane  probably  will  not  be  on  the  market  in  good  supply  before  August  or 
September • 

There  is • .  .hovvevcr ,  a  s^mthetic  cane  that  com.cs  in  sizes  comparable  to  those  of 
natural  cane.     It's  m.adc  of  plastic  and  said  to  be  stronger  than  natura^  ccxno . . . 
but  the  Drice  is  higher.  J-^-- 


POULTRY  TBI  TYPES 


V.  i  ' 


Supplies  of  canned  chicken  and  turkey  for        ^\  ''^^ 
civilian  use  are  more  plentiful  at  present  /^\       '^■J-'^^^  J 

than  at  any  tir.c  since  the  beginning  of  the      <r:'       "^--^    ^y--      'S?^.:  •■'^■V': 


vfar  ( 


1 


Poultry  processing  plants  were  greatly  expandedv  '.-^-'^ ^-.-o^ 
to  meet  v^artimo  needs  of  canned  chicken  soup  "f^ 
and  poultry.     So  popular  v/ere  these  products 

v/ith  our  armed  forces  that  for  a  period  of  about  seven  months  last 
year,  100  percent  of  the  output  v;as  for  military  purchase  only.  You 
probably  noticed  that  your  favorite  tins  or  glass  jars  of  ciii  cken  ircro  m.ight; 
scarce  last  S'dmncr. 


There's  plenty  nov/... 


The  Army  has  been  out  of  the  market  for  processed  poultry  p-  oducts  since  August 
1945.  ..and  since  then  all  output  has  been  going  to  civilian  m.arkcts .    '.[ith  storage 
holdings  of  chiclm  and  turkey  the  highest  in  his tory. . . the  consumer's  ability  to 
get  canned  poultry  meat  in  the  future  months  should  be  limited  only  by  demand. 

Poultry. .  .canned  or  fresh.., is  something  everybody  likes,    ilnd  canned  chicken  can 
be  a  life-saver  to  a  busy  homcm.aker,* .whether  she  stays  at  home  or  has  a  career 
outside.     It  lends  itself  to  serving  in  dozens  of  different  styles. 
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Quick  treats »»» 

A  can  or  tr.-'o,  or  a  jar,  of  chiclrcn  v/ill  mcot  the  problem  of  the  unexpected  guest 
"/•.'ith  the  greatest  of  ease.    On  a  busy  day,  canned  chicken  can  appear  on  the 
fapily  dinner  table,  toc.Ovnd  if  i.t ' s . flavored  v/ith  distinction,  the  hor.c  folks 
T;-ill  be  riuch  intrigued. 

doubt  you  have  favorite  poultry  recipes  in  your  files.  ..or  in  j^our  nind...to 
suggest  to  your  listeners.    You  night  refer  to  your  copy  of  USDA's  book  "Poultry 
Cooking."     This  book  gives  sonc  recipes  you  night  alnost  consider  adventures  in 
coolcing. •  .curried  f o^/l  -vTith  carrots  a.nd  coconut,  for  instance .. .and  a  delicious 
chicken  chop  suey.    And  of  course,  there  are  the  old  standbys .. .croquettes , 
chicken  souffle,  a  la  king,  and  so  forth. 

Your  neighbor's  recipe... 

Furthernorc,  you  night  give  variety  to  your  chicken-cooking  suggestions  by  doing 
a  bit  of  research  on  recipes  fron  other  countries.     For  instance. • .fron  the 
llcthcrlands  East  Indies  there  are  several  \vonderful  chicken  recipes. .  .curried 
chicken  v/ith  fried  rice... also  cubed  chicken  v;ith  spicy  pepper  sauce. 

China  gives  us  chicken  '.vith  mushrooms  and  vegetables.  An  Egyptiaii  conbination  of 
chicken  vrith  olo-a  and  tonatoes  night  alnost  be  a  native  of  our  Southern  States. 

^ 

There's  lots  of  interesting  program  :Tiatcrial  on  poultry  v'hich  you  can  nake  up 
without  too  nuch  trouble.  .^'^""^ 

THE  BEAi;  BAG'S  3I.t\LLER 

The  1945  harvest  of  dry  beans  and  peas  rras  not  as  plentiful  as  /    -    t  \  ...  , 
expected  because  of  bad  v/eather  during  the  production  season.  '^As     \   \K\  C|;f^ 
a  result,  all  clainants ...  civilian,  military,  and  foreign. , .are 
gQing  to  be  allocated  less  of  these  t^.TO  crops  then  they  could 
use; 

Easy  on  the  beans . . .  "^l^. 

The  snaller  share  of  dry  peas  for  civilians  probably  v;on 't  bo  ^-S 

noticeable  as  that  for  dry  beans  in  this  country. .  .for  it'll  be  at 

least  ' Jaiiu'.ry,  1947,  before'  dry  beans  vjill  appear  in  anple  quantities  in  grocery 

stores.. 

The  note  of  caution,  then,  is  to  go  easy  on  recipes  calling  for  the  use  of  dry 
beans.    Reason:    so  we  won't  dut  too  deeply  into  the  supply  at  the  cxp-^-^i^s n  nf 
the  people  in  this,  country  T/ho  use  beans  as  a  najor  protein  food  in  their  diets. 

I^vo  nillion  bags  short... 


For  the  first  three  nonths  of  this  year.. .there  are  slightly  nore  thosi  three  nillion 
bags  of  dry  beans  to  be  allocated.    Last  year  in  the  sane  period,  ov  r  five  nillion 
bagS  were  used.    But  of  this  snaller  available  anount,  civilirais  will  be  getting 
the  najor  share... over  t\7o-thirds  of  the  supply.     This  is  v;cll  below  our  ostinated 
'denand. .-.but  nore  than  we  had  the  first  quarter  of  last  year. 
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The  remaining  third  of  the  dry  beans  for  allocation  will  bo  going. our  military 
services,  U.  S.  territories,  UIJRRA.,  and  various  cormnercial  claiuoaits  'v/ho  normally 
get  supplies  fron  this  country*    Bocauso  of  the  short  crop,  these  first  quarter 
allocations  for  export  '.vere  bclov;  the  quantity  requested. 

Less  "peas  porridge" . . » 

Total  allocations  of  dry  peas  for  this  quarter  of  the  year  canount  to  some  ono 
million  bags .slightly  less  than  was  used  during  the  sane  months  last  year. 
The  civilian  share  of  this  is  100  thousand  bags. 

That's  only  about  a  third  the  cj'iount  vfc  used  during  the  same  inqnths  in  1945.  But 
no  inconveniences  arc  expected.*. since  dry  peas  arc  not  a  main  staple  in  U.  S. 
diets.     The  remaining  supply  is  for  the  military  services  and  for  exports  and 
shipments* 


TOVATO  JCJICS  VS.  TO.'jiTOES 


....^^ 


'ifith  the  conj'iercial  tomato  pack  considerably  syialler 

this  year  tho.n  last . .  .homemakcrs  s  one  tines  aslc^  -r-r^^'''' 

whether  tomato  juice  can  replace  tom.atocs  success-'"  -1^^^;  ■ " ' W - 
fully  in  a  soup,  sauce,  or  bahed  dish*  V  ..„-.....,. 
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Yes  ...say  Food  Specialists  of  USDA's  Bureau  of  | 
Hui'-ian  Nutrition  and  Homo  Economics*  Juice  can  be  used ..  .provided  largo  pieces  |;. 
of  tomo-to  aren't  important  to  the  looks  and  flavor  of  the  food  when  served* 

The  spice  is  added... 

If  a  recipe  calls  for  tomatoes,  juice  can  be  used. .  .measure  for  m.casure^ 
But  don't  overlook  the  seasoning  angle,    Comnercially  canned  juice  often 
contains  spices  as  well  as  salt* ••the  label  on  a  can  tells  the  ingredients. 
So,  you  m.ay  v;ant  to  go  light  when  adding  m.orc  seasoning. 

J'hen  the  dish  is  done... say  the  Food  Specialists ..  .you  can  expect  a  dif- 
ferent look  in  a  dish  made  v/ith  tomato  juice*     Instead  of  the  bright 
red  and  vdiite  of  say,  spaghetti  vrith  tomatoes,  juice  gives  the  dish 
an  overall  light  orange  tint. 

Meat  c  om^binat  i ons  ... 


I 


I, 


Here  are  a  fcvf  suggestions  froin  the  Bureau 
about  adding  tomatoes  to  meat  stand-bys*.* 

virhorc  tomcat o  juice  can  be  used  equally  v/^l 
as  a  matter  of  convenience; 

Add  1  cup  fresh  or  canned  tomatoes 
to  your  favorite  recipe  for  a  l-l/2 
pound  meat  loaf  th'^t  calls  for  about 
1  cup  of  soft  bread  crumibs  as  a  binder* 

For  extra  flavor  and  noistness  in 
ground  neat  patties ..  .add  3/4-  cup 
fresh  or  canned  tomatoes  to  1  pound 
ground  beef.    Add  l/2  cup  uncooked. 
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quick-cooking  oats  cis  the  bir.dcr •  •  .cvnd  soason.    This  conbination 
has  a  "different"  flavor... and  it  helps  stretch  1  pound  of  neat 
to  servo  six. 

Pour  2.-I/2  cups  'fresh  or  canned  tonatocs  over  a  pot  roast  the 
last  hour  of  cooking.     It  nAkcs  a  delicious  gra^y. .  .especially.' 
if  a  clove  of  garlic  and  a  little  thy.nc  are  cooked  v;ith  the  ;^,eat. 

Tonatoes  are  a  "nust"  for  Spejiish  steak.    Pour  2-l/2  cups  fresh 

or  canned  tonatoes  over  the  brorn'.ed  neat  and  add  chopped  onion 

and  ^rcon  pepper.     Season  v/ith  salt  and  pepper.    Cook  until  tender. 


BEST  EUYS  IN  F2ESE  FRUITS  .\i:D  VEGETABLES 


Potatoes  and  cabbage  rre  the  favorite  vegotablcs  on  this  week's  list  of  best 
fresh  food  buys  at  southwest  markets,  according  to  USDA's  Production  and  Marketing 
Administration.    Celery  is  in  second  place  v/ith  carrots,  sv/eet  potatoes  and  lettuce 
close  behind.    Other  good  vegetable  buys  are  caulif lov:er ,  spinach,  greer^.,  and 
rutabagas . 

Fruit  selections  run  to  citrus,  '.7ith  grapefruit  and  oranges  in  the  lead  follov/cd 
by  taiagerines  and  le:nons. 

"Best  buys"  at  key  riarke  ts  . . , 

CQLORi'iDO  :  Denver  .Cabbage,  carrots,  caulif  lov;,.r,  celery,  Irish  and 

s'.rect  potatoes,  grapefruit,  oranges,  tangerines 

K/ilTSAS:  Topeka   .Oreaiges ,  Irish  potatoes,  cabbage,  celery 

'.Vichita.  .Grapefruit ,  lemons,  Irish  a^id  sv/eet  potatoes, 

.cabbage,  carrots,  lettuce,  celery 

LOUISIAI'IAj        Baton  Rouge  .Carrots,  celery,  oranges 

Now  Orleans  ..... .Lettuce,  potatoes 

NST  L'lSXICO:      Albuquerque  Carrots,  cabbage,  lettuce,  spinach,  Irish  potatoes, 

Gallup  and  or  an  ge  s ,  grapefruit 

Santa  Fe 


OKLAHOIiiA.:  Oklahonr.  City. . .  .Cabbage ,  carrots,  caulif  lov/ .r ,  celery,  grapefruit, 

oranges,  Irish  and  sweet  potatoes 

TSXi.'iS:  Fort  j'orth  Irish  and  svyeet  potatoes,  cabbage,  carrots,  celery, 

caulif lov/er ,  lettuc^,  grr-.pef ruit ,  oranges 

Houston  .Irish  and  svj'eet  potatoes,  cabbage,  citrus,  greens, 

l:,ttuce,  celcrv,  rutabagas 
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S0UTH7EST  SimilT...A  ITATIOIJAL  FiiVDRITE 

The  United  States  looks  to  the  G'ulf  of  Mexico  to  supply  more  than  eight  out  of 
every  ton  of  the  shrimp  it  needs  for  cocktails .gumhos «. .salads .fries . 
stcvfs»..and  the  many  other  delicacies  in  rfhich  discriminating  honemakors  use 
this  most  popular  shell-fish.    The  figure  is'  8^  percent. #. to  be  a  little  more 
esact.    And  85  percent  of  the  nation's  requirGmonts  is  a  lot  of  sbximp. .  .vfhen 
you  stop  to  think  that  Americans  cat  ten  times  as  much  shj^imp  as  lobster... 
and  choose  shrimp  half  again  as  many  times  as  they  order  crabmeat. 

As  important  food  industry.. » 

This  lifts  the  shrimp  Indus trjr  into  a  prominent  place  in  the  southvros t  food 
picture.    From.  Apalachicola,  Florida,,  .to  Port  Isabel,  Texas .thousands  of 
fisherm.en  live  along  the  coast  lino  of  the  Gulf,    Their  homos  hug  the  narrov/ 
banks  of  the  innumerable  bayous  of  lov;or  Louisiana,    These  men. ..and  their 
f  amilics ..  .depend  upon  the  slirimp  industry  for  their  living* 

Each  day  they  go  out  in  travelers*, .and  drag  their  nets  along  the  bottom  of  the 
Gulf  in  search  of  shrimp.    Right  out  of  the  Virater . .  .this  food  favorite  ".Thich 
com.es  to  the  table  in  pink  and  vrhitc  tastc-tcmpting  beauty, ,. looks  a  little  like 
a  small  lobster  and  has  a  greenish  gray  color.     The  catch  runs  up  to  something 
like  130  million  pounds  annually,  valued  at,,,v/oll,  havo  you  bought  a  pound  of 
slirimp  lately? 

The  future  outlook... 


Perhaps  it  viTon't  be  so  hard  to  understand  why  shrimp  is  a  little  in  the  luxury 
class,,. v/hon  vfo  stop  to  consider  that  1945  v/as  a  poor  year.    The  catch  vfas 
smaller  than  in  normal  seasons »,  .and  the  lean  production  m.onths  are  just  ahead. 
Operation  costs  at  the  present  tine  arc  high*     In  the  face  of  these  conditions... 
both  the  fisherman  and  the  shrimp  dealer  are  v/orking  out  the  seme  kind  of 
readjustment  problems  the  rest  of  us  are  facing  nor/  that  the  v/ar  is  over. 

There's  cvory  indication,  hcrcver,  that  these  problems  v/ill  be  overcome ..  .and 
that  shrimp  from  the  Gulf  of  Iloxico  will  continue  to  take  the  spotlight  on  the 
nation's  better  seafood  dirxners  cvery\There» 

HYLOIT  LliTE 

You're  probably  hearing  a  lot  about  "nylon  lines"  these  days.     The  rumor  gets  out 
that  a  certain  store  has  just  opened  a  shipment  of  nylon  stockings ». .and  in  ten 
minutes  there's  a  line  half  Vf ay  round  the  block.     Downtown  xrorkers  and  fortunate 
shoppers  who  happen  to  bo  at  the  right  place  at  the  right  time  chat  merrily  as 
they  move  slov/ly  ahead.. .one  after  the  other ., .until  they  reach  the  counter  where 
the  precious  nylons,  already  v/rappod,  arc  doled  out. ..one  pair  to  a  customer. 

Speed  the  day... 

liany  times,  though,  there's  disappointment.    Late-comers  to  the  nylon  lino  go 
avfay  empty-handed. .  .or  take  off-sizes  thoy  cannot  wear.    Vfom.en  wh  live  on  farms... 
and  city  v\romen  who  don't  go  into  town  every  day... arc  out  of  luck  altogether. 
They're  still  waiting  for  the  time  v;hcn  nylons  v.rill  be  plentiful. ,  .when  you  can 
buy    thorn  at  your  ovm  convenience. 

You  might  like  to  remind  these  •'"/om.en  that  the  used  fat  they  save  and  turn  in  to 
their  butchers  ;7ill  help  to  shorten  the  nylon  line... and  hasten  the  day  when 
supplies  are  normal  once  again. 
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FOOD  OF  THE  WORLD..  snaller  vz-orld  production  faces  distribution  problem 

SAVE  THE  BREAD, ... .suggestions  for  putting  bread  conservation  into  practice 
INTRODUCING.,.  80  PERCEHT  BREAD. first  samples  find  a  good  reception 

PASS  THE  CITRUS  JUICE  vrorld  citrus  fruit  crop  the  largest  on  record 

BEATING  THE  SUGAR  BEET  PROBLEII  facts  behind  the  sugar  bov/1  situation 

HOSIERY  HH'TTS. .some  mending  ideas  and  suggestions  for  preventing  runs 

VEGETjiBLE  HEADLINER  good  quality  caulif lov/-er  to  serve  raw  or  cooked 

PORK  FOR  OVERSEAS  ...set-aside  orders  on  pork  and  lard  are  reinstated 
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FOOD  OF  TEE  YfORLD 


The  Yiforld  food  problem. .  .and  its  causes.,, are  covered  in  a  recent  report  from 
USDA's  Office  of  Foreign  Agricultural  Relations,    Here  is  a  brief  resurae .which 
may  be  of  value  to  you  as  background  material  for  some  of  your  broadcasts  on  food. 

^       There's  a  reasoni., 

A\fjS        -^^^  information  coiaos  from  Agricultural  Attaches  and  other  U.  S. 
f^^-   ■  Service  officers  stationed  abroad, ,, from  reports  of  foreign 

l^fe      governments  and  our  occupation  authorities ,and  from  background 
,1  \  \'J     ^  j     information  in  the  files  ,  of  USDA. 

/#\>^^^T...     "^^^  chief  causes  behind  the  problem  are  these:     (l)    Total  ¥orld 
/00^li;  i  ill^i'^lr^^.^^  production  in  1945  was  down  12  percent  per  person  below 

\\'^lS.j3l     ^''''-^  prev/ar  level., .this  reduction  being  chiefly  in  countries 
normally  depending  on  imports;  (2)  The  distribution  of  food 
in  wartorn  nations  was  seriously  disrupted, 

Weeatwell,,, 

The  United  States  and  Canada... the  British  Isles  and  the 
lliddle  East,., are  reported  to  be  the  only  large  areas 
^  _  ^    _  -Jj'^^'  where  food  production  in  1945  was  relatively  favorable. 

It's  interesting  to  note,  .  .incidentally,  ,  .that  in  the 
United  States  v;e're  producing  about  l/S  more  food  than 
"^^-i-.       the  prewar  average. .  .and  vre're  eating  more,  per  person, 
than  in  any  previous  year, 

D-uring  the  first  six  months  of  this  year  in  many  other  countries,  however,  food 
shortages  are  expected  to  be  very  serious, ..in  some  instances  approaching  starva- 
tion levels.     In  Spain,  Italy,  Germany,  Austria,  Finland, . .and  segments  of  Poland, 
Hungary,  Yugoslavia,  and  Rumania* , .the  diets  of  the  people  are  already  greatly 
deficient.     They're  beginning  to  shavr  the  effects  of  malnutrition, , .hunger .even 
starvation. 

These  eat  crumibs,.. 


Greece,  France,  Czechoslovakia,  Sv/itzerland,  Norv/ay,  the  Netherlands,  Luxembourg, 
and  Belgium. . .face  a  considerable  decline  in  their  already  restricted  diets.  In 
continental  Europe,  the  only  countries  having  diets  that  approximate  prewar  levels 
are  Denmark  and' Sweden. 

You  see,,. after  V-J  Day... food  rations  in  ?iiany  of  the  countries  so  short  of  food 
v/ere  increased,  as  they  expected  larger  imports  immediately.     These  have  not 
materialized,  hoi,Tever ,.  .which  makes  the  present  restriction  of  rations  absolutely 
necessary, 

/ 

Production  is  dovm... 

The  OFAR  report  points  out  that  food  production  in  the  194  5-46  season  in  con- 
tinental Europe  is  25  percent  belovir  prewar  levels ..  .chief  ly  because  of  v/artime 
shortages  of  labor  and  materials .. .and  the  severe  drought  in  many  parts  of  southern 
Europe  and  North  Africa. 


ions  also  /'  f^^>-  Z^. 

Southern  '      vt^^^l  '■^m^WW^k-l 

thcr  areas...  ^  '^•^^^^^^gi.^S^^^fe^^-  ■  -  's  .T'^V^'^^i 
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in  1946-47...        --^^^  £  ^ 


Unfavorable  grooving  condit 
arc  reported  from  several  S 
Hemisphere  countries  and  othc 
including  Japan.     It's  expected  th; 
production  of  food  v/ill  increase 

barring  xinfavorable  grov/ing  conditions  or  drought.  It 
is  certain. .  .thov;gh. .  .that  production  still  v/ill  be  hclov{ 
prev/ar  levels. 

Reserve  stocks  are  lovir... 


"Tith  reference  to  the  types  of  f ood .there • s  been  a  decidedv  \ 
decline  in  the  staples .such  as  vj-heat,  rye,  rice,  and  sugar;..' 
and  sharp  reductions  in  fats  and  oils,  eggs,  moat,  and  dairy 

products.    It  should  be  takon  into  consideration  also  that  reserve  stocks  are  lev/. 

As  a  natter  of  fact,  about  the  only  possibility'-  of  increase  in  animal  proteins 
during  1946... is  an  expected  increase  in  the  fish  catch.     The  fishing  grounds  of 
the  i'lorth  Atlantic  are  being  reopened. .  .and  the  countries  v^hich  use  a  great  deal 
of  fish  in  their  diet  are  trying  to  rehabilitate  their  fishing  industries. 


Cons  crve  and  share  * . . 


The  foregoing  makes  it  easy  to  understand  v^^hy  President  Truman  is  calling  on  us 
in  this  country  to  conserve  our  food. ..to  inako  it  go  farther. .  .and  to  shxirc  it 
with  the  other  countries  of  the  "for Id. 


SAVE  THE  BREAD 


The  President's  recent  statement  about  the  irorld  vj-hoat  shortage, . .and  his  instruc*- 
tions  to  Government  departments  to  take  drastic  steps  to  save  v,rheat . .  .made  it 
clear  that  it's  going  to  be  up  to  all  of  us  to  put  a  conservation  program,  into 
effect  immediately. 


Another  job  for  you... 


Your  broadcasters  can  be  of  tremendous  help  in  this  activity. .  .r/i  th  your  large 
audiences  of  homenakers  who  depend  on  you  for  information  and  helpful  suggestions. 

No  doubt  you  have  many  ideas  of  your  ovm  about  bread  conservation. . .but  probably 
you'll  be  interested  in  some  conservation  suggestions  made  in  a  recent  radio 
broadcast  by  Dr.  Hazel  K.  St iebling. .  .Chief  of  the  Buroo.u  of  Humoii  Nutrition  rjid 
Home  Economics. 

Ha.lf  a  slicoe*. 


Dr.  Stiebline;  pointed  out 


that  if  every  American  family  vrou Id  save  just  half  a 

slice  of  bread  a  day... it  vrould  mean  a  daily  saving 

of  half  a  million  pounds  of  bread.     She  suggested  eating 

an  extra  potato  ocassionally  instead  of  the  second 

slice  of  bread... and  remarked  that  a  small  potato  is 

about  equal  in  food  value  to  a  slice  of  bread... and 

has  the  additional  advantage  of  containing  some  Vitamin  C. 
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Another  substitution  might  be  at  broalcfast .according  to  Dr.  Sticbling, .  .a  bowl 
of  oatmeal  in  place  of  all  or  part  of  the  usual  serving  of  toast. 

Use  every  bit  «  « . 

She  v/arned  against  serving  too  much  broad  at  each  meal. .  .rcninding  us  that  bread 
left  on  plates  to  become  dry  is  sometimes  throvm  away.     If  bread  does  dry  out... 
there  are  dozens  of  v\rays  to  use  it,  of  course.     French  toast .cheese  toast... 
milk  toast •. .cheese  souffle. • .scalloped  tomatoes  and  other  vegetables .. .scalloped 
apples .broad  pudding. . .those  are  only  a  few  of  the  uses  for  dry  broad  or  crumbs. 

Incidentally,  Y^rhen  you're  talking  about  bread  pudding. .  .why  not  suggest  glamorizing 
it  a  bit  vrith  nuts  and  raisins,  or  preserved  fruit,  bits  of  leftover  jolly... or 
by  turning  it  into  a  chocolate  pudding  by  adding  cocoa  or  baking  chocolate? 

A  m.cat-strotchcr,  too... 


There  arc  also  the  familiar  uses  for  brco.d  crumbs ..  .coating  foods  for  frying, 
topping  dishes  for  baking,  stuffing  chickens  and  turkeys,  or  combining  with  moat... 
to  stretch  the  no at. 

The  main  idea  to  got  e.cross  to  your  listeners  novr  is  that  we  mustn't  throv/  av/ay 
a  slice. ..not  even  a  crust  of  bread.     It's  a  vitally  im.portant  food., .a  principal 
articlo  in  the  diet  of  millions  of  hungry  pe.oplo  all  over  the  v/orld. 

BITR0DUCIiIG...8O  PERCENT  BREAD 


Sounds  like  an  advertising  slogan... 
doesn't  it?     The  product  in  question 
is  the  new  bread  of  the  land... made  from 
the  80  percent  flour  decreed  by  the 
President's  Directive  of  February  6. 
A  sample  batch  of  the  flour  has  been 
milled. ..  some  saaaplc  loaves  of  the  bread 
have  been  baked  at  USDA's  Research  Center 
at  Boltsvillc. •  .and  both  vfsro  displayed 
at  the  Department  of  Agriculture  the 
other  day. 

Tlic  verdict. .« 

Hero's  the  concensus  of  one  group  of  press  and  radio  people  v/ho  looked. . .touched. . . 

and  tasted: 

In  the  first  place,, .it  isn't  dark. ..it  isn't  gray,, .it's 

really  just  a  slight  creamy  vrhite. 

The  texture  is  about  the  same  as  our  present  bread,.. by 
actual  comparison. ,  .though  the  loaf  of  nevj-  bread  didn't  rise 
quite  as  high  as  the  other. 

As  for  the  flavor ., .everybody  who  tasted  it  reported  that  they 
liked  it  bettor... it  scorned  just  a  bit  more  full-bodied. 


It's  here... it's  new... and  it's  goodl 


Not  nuch  dif fcrcncc,.. 


It  isn't  at  all  like  v/holcwhcat  bread  irx  flavor  •••or  crackod 
wheat... or  any  other  of  the  darker  breads  with  which  v;o*re 
fariiliar.     It  docsn^t  even  have  that  v/h^caty  or  nutty  flavor 
wo  anticipated. 

If  you  T/crc  served  a  slice  of  the  ncv/  bread  without  loiov/ing 
what  it  was. ..it  docsn*t  seen  likely  you'd  notice  any  dif- 
ference bcti//een  that  and  the  present  72  percent  bread. 

PASS  THE  CITP.US  JUICE 

The  v/orld  citrus  crop  for  1945-46  is  the  largest  on  record,  USDA's  j'" 
Office  of  Foreign  Agricultural  Relations  reports*  The  36  najor  \ 
citrus-grov/ing  countries  v/ill  produce  335  nillion  boxes.,  .it  is  \ 
estimated.,  .conparod  v/ith  last  yearns  320  million.  The  prospcc-  1 
tive  citrus  crop  consists  of  243  nillion  boxes  of  oranges,  ta.n'^^crines ,  j: 
and  nandarins  . .  .66  ■'.illion  boxes  of  grapef  ruit . .  .ond  26  nillio!i'^'>5~^'^ 
boxes  of  lenons.  /.■.•:..••:  N 


Oriental  origin...  ^ 


It's  interesting  to  note,  incidentally,  that  v/hile  grapefruit  originated  in  the 
Orient*. .practically  all  the  grapefruit  in  the  vrorld  is  novr  grown  in  the  United 
States.    So  are  about  hixlf  the  lenons  ...and  approxinatcly  45  percent  of  the 
oranges • 

BS;iTIi:C-  THE  SUG/xR-EEST  PROBLEII 

When  the  /ir.icrican  housevrife  is  feeling  a  little  sorry  for  herself  because  she 
doesn't  have  as  nuch  sugar  as  sheM  like. ..she  probably  doesn't  realize  that 
her  situation  v;ould  have  been  still  sadder  if  it  hadn't  been  for  sone  of  the 
sugar  beet  research  activities  of  the  Departnent  of  Agriculture. 

Conplications . . . 


During  '.Tor Id  'Jar  I... efforts  were  nade  to  increase  the  production  of  beet  sugar 
in  this  country.     There  were  nany  conplications,  however.. .difficulties  in  getting 
beet  seed  fron  Europe.. .disease.. .the  high  cost  of  labor. ..and  so  forth. 

Fiirthernoro ,  the  sugar  beet  nornally  requires  growth  in  trTO  seasons  to  produce 
a  seed  crop,  and  this  added  greatly  to  the  expense  of  procjju-cing  sugar. 

Cooperation  solves  the  problen.. • 

At  the  I'Ie\T  Mexico  Agricultural  Expcrincnt  Station. .  .Federal  and  State  scientists, 
all  working  together,  discovered  back  in  1922  that  sugar  beets  planted  in  the 
fall  rer.iained  alive  throughout  the  v/inter  in  the  nild  clinate.     This  ncant  that 
they  produced  seed  the  second  year  without  being  stored  and  rc-planted. 

By  1928  this  systen  of  seed  grov/ing  had  been  developed. .  .and  since  then  Federal 
plant  scientists  have  adapted  this  nethod  to  other  sugar-beet  grov/ing  areas. 
Furthernore . . .the  extensive  hand  labor  fornerly  required  has  been  replaced  by 
nachine  operations .. .which  have  reduced  the  cost  of  seed  production* 


A  good  invGstnient . . » 


USDA  Gstinatcs  the  entire  coat  of  developing  this  ncv/  method  of  growing  sugar  beet 
seed  at  about  |400,000i     It  v^as  a  r;ood  investment,  though,  as  the  yearly  value 
vrxll  be  fully  one  and  a  half  million  dollars. 


HOSIERY  HINTS 


i:^^  Here  are  a  couple  of  hints  fron  Clothing 
Specialists  of  USDA  about  hosier^'-  care 
and  preservation.     Ivaybe  they'll  help 
souc  of  your  listerers  in  postponing  the 
day  Tflien  they  go  around  stocking-less 
because  they  just  can't  buy  a  new  pair  of 
hose  • 

The  mending  job.,. 


(l)     Ravel  sonc  yarn  fron  an  old  stocking... 

to  get  the  best  possible  nending  thread 
fcr  snags  and  runs  in  hose.     The  stocking 
ycr.;  is  of  lighter  \Teight  than  ordinary 
nending  thread,  and  v/ill  be  less  conspicuous, 

^Cj^~j  Thread  fron  old  nylon  s  tockings . .  .if  anybody 

'^'■'■1'    has  then  old  enough  to  be  retired. ,  .nakcs 
the  best  and  strongest  nend,    A  heavy, 
not-so-shcer  rayon  stocking  also  gives  an 
excellent  thread  f  or  ne:iding# 


An  ounce  of  prevention. 


(2)     Since  nany  girdles  arc  nov;  nade  with  tape  instead  of  elastic  garters .it ' s 
a  good  idea  to  substitute  elastic  you  buy  by  the  yard  for  this  tape.     This  vfill 
increase  the  "give"  and  cut  dov/n  on  runs  fron  the  top  of  the  stocking. 

Also,  ••since  the  netal  grips  on  ncjiy  present-day  garters  are  of  low  quality  and 
likely  to  cut  the  stocking,  replacing  then  with  higher  quality  grips  fron  old 
girdles  is  a  very  good  idea. 


VEGST.IBLE  HEixDLIWER 


There's  likely  to  be  a  plentiful  suppljr  of  cauliflovrcr  in  nest  markets  these 
days  •••of  excellent  quality*    This  is  the  v/inter-grcvm  cauliflOTer^.  .chief  ly 
fron  California  and  ^irizona. ^ jfV/ith  some  fron  Texas  and  Oregon,     The  crop  is 
about  10  percent  greater  than  last  ycajr^Ts  v/inter  crop. 

A  two-Y/ay  item,,. 


You'll  do  well  to  suggest  it  as  a  delicious  addition  to  vfintertine  neals... 
cooked  or  raw  in  salads,    And  renenber . . .if  it's  being  cooked,  it  shouldn't  stay 
on  the  fire  too  long.    Over-cooked  caulif lovrcr  loses  not  only  its  delicate  flavor, 
but  its  snowy  white  color. 


POP.K  FOR  OV^RSEi'iS 


"Thilc  hog  n?.rkcting  is  nciV7  r.t  a  scc.sono.l  pcak...thG  U.  S. 

_pcpr.rtncnt  of  Agriculture  is  going  to  bo  buying  inoro  pork 
ancl  larcl  for  ship:"^.ont  to  needy  countries  abroad.  Pur- 
chcscs  vj-ill  bo  nadc  under  arrangc:-.icnts  sinilar  to  those 
in  effect  during  the  war... that  is,  by  Yfar  Food  Orders. 


w.":""  '';/^    Effective  February  10. .  .Federally-inspected  packers  in 
'       all  but  eleven  Southern  states  will  set  aside  seven  and 
..k^V'v     ^    "one-half  percent  of  the  live  v/eight  of  the  hogs  slaughtered 
each  v^-cck.     They  will  also  reserve  a  certain  percentage 
V  ■•••<:  --^  X    -^'/x  of  the  lard  thcv  oroducc . .  .f  ive  percent  of  the  live 

weight  of  hogs. 

This  no".ns  that  about  a  sixth  of  o^or  total  output  of  pork  and  pork  products  and 
about  a  third  of  our  lard  will  bo  for  Govcrnnent  purchase. 

There  have  been  no  set-aside  orders  in  effect  on  pork  and  pork  products  since  last 
Scpto:-.iber,..but  the  Goverrjient  has  been  purchasing  some  pork  on  the  open  narkot 
for  shipment  abroad.     The  new  neasurcs  were  taken  to  increase  purchases  and  to 
ncet  urgent  foreign  needs. 


FEBRU.IRY  CROP  REPORT 


The  February  Crop  Report .. .just  released  by  USDA's  Bureau  of  Agricultural 
Economics .states  that  iinerican  fan?.ers  are  preparing  in  the  1946  crop  year  to 
make  a  peacetinc  contribution  which  v;ill  conpare  well  mth  their  Y;artirae  efforts. 
The  total  acreage  goal  is  sonevfheat  higher  than  the  acreage  planted  in  1945.  The 
vrcather  is  the  greatest  question  no.rk. 


Specifically. . . 


It's  of  interest  to  note  that  the  conbined  citrus  crop  virill  not  only  exceed  last 
year's.. .but  will  be  half  again  as  largo  as  the  1934-43  average.    Milk  production 
in  Januar\r  was  nine  percent  above  the  10-year  (1935-44)  January/  average.  Farn 
poultry  flocks  laid  nore  eggs  in  January  1946  than  in  19'15»««but  production  v/as 
not  quite  up  to  the  January  1944  record. 

In  the  South. .  .v.'-inter  CKps  v/ere  groiring  slov/ly  because  of  the  cold,  ivet  soil... 
but  sone  progress  was  reported,     Inclenont  v/cathcr  also  caused  sone  danage  to 
cotton  and  corn, , .alth ough  the  harvest  continued. 


Grains  and  livestock.,. 


There  v/as  a  sharp  incroase  in  the  novonent  of  y/heat  fron  farners  to  narkcts  in 
the  first  half  of  January, .  .but  transporto.tion  difficulties  slov/ed  it  dorm  later. 
Livestock  are  holding  up  v/ell  on  v/-cstcrn  ranges.    Northern  v/inter  ranges  arc 
nostly  open,  vrith  good  feed  available, .  .but  feed  is  short  in  the  Southvcst. 

'S.liE  concludes  a  sumnary  of  this  report  by  saying  that  fron  the  100th  neridian 
east^.ro.rd,  prospects  appear  average  or  better. 


Area  by  aroa» . . 


In  tho  Pacific  Northv/cst  and  northern  inountain:  areas .prospective  irrigation 
water  supplies  are  for  the  most  part  ample*  In  the  Great  Plains  Area. . .parti- 
cularly the  southern  portion, . .prospects  leave  something  to  be  desired. 

PJhile  details  of  farmers'   intentions  to  plant  arc  not  available  before  March, 
everything  indicates  that  farmers  aro  vfcll  up  v/ith  their  fall  and  vrintcr  vrork... 
and  with  their  preparations  for  the  1946  crop  season. 

BEST  BUYS  III  FRESPI  FRUITS  VEGETABLES 

Irish  potatoes  load  this  v/cck's  list  of  best  fresh  food  buys  at  southvrcst  markets, 
accordinj^  to  USDA' s  Production  and  I.iarketing  Administration.    Color;/,  -/hich  has 
been  steadily  climbing,  reached  second  place.    Cabbage  and  carrots,  recent  leaders, 
arc  in  third  place  followed  by  spinach,  caulif  lov:er ,  lettuce,  beets,  and  turnips. 

Oranges  and  grapefruit  continue  to  head  the  fruit  list. 

"Best  bu3rs"  at  key  markets... 

COLOPJiDO;        Denver  .Grapefruit,  oranges,  Irish  potatoes,  cabbage,  carrots, 

celery,  parnsips,  turnips,  spinach 

K/il^SAS;  Topcka  .Oranges,  grapefruit,  Irish  potatoes,  caulif lovfor, 

celery 

Wichita. ....... .Citrus  fruits,  Irish  and  sweet  potatoes,  cabbage, 

carrots,  lettuce,  celery 

LOUISIANA:      Baton  Rouge ....  .Orci^-ges  ,  Louisiana  carrots,  celery,  white  cobbler 

potatoes 

New  Orleans  .... .Irish  potatoes,  celery 

HWI  l.EXICO:    Albuquerque  Avacados,  cabbage,  carrots,  lettuce,  Irish  potatoes, 

Gallup  and  spinach,  Texcs  grapefruit,  oranges 

Santa  Fo 

OKLiiHOi'Llj        Oklahoma  City.  •  .Carrots ,  celery,  beets,  grapefruit,  oranges,  Irish 

potatoes,  spinach,  t^arnips 

TEX^IS  :  Kous ton^ ,,,,,,,,, Irish  potatoes,  svroet  potatoes,  cabbage,  citrus  fruits 

'~  greens,  lettuce,  celery,  rutabo.gas 

Fort  Worthy .Carrot s ,  cabbage,  celery,  Irish  and  svrcct  potatoes, 
'  spinach,  turnips^  beets,  cauliflower,  grapefruit, 

or  allies 


FISH  STORY 


Fish  supplies .both  the  fresh  and  salt  water  kinds... have  increased  in  the  Gulf 
area  since  the  first  of  the  year,  according  to  the  U.  S.  Department  mf  Interior's 
Fish  and  Wildlife  Service  in  ITev/  Orleans  k     In  the  shellfish  line. .  .increased 
landings  of  oysters  and  hard  crabs  offset  the  smaller  catch  of  shrimp.    All  in  all., 
homemakers  in  this  area  should  have  an  adequate  choice  of  seafood. . .since  the  fresh 
supplies  are  supplemented  by  large  cold  storage  stocks. 
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Hi  THIS  ISSUE 

BROILER  UP  plenty  of  chicken  is  available  to  satisfy  all  tastes 

DOiy»T  BE  A  FLOUR  HOARDER  it's  selfish,  unnecessary  and  unv/ise 

FROM  FLYII'G  TO  Fi^JIIlIG  v/ith  the  help  of  the  Farm  Security  Administration 

FLiiSrI  OIT  FAT  SALVAGE  inspiring  tips  to  ?ielp  keep  up  the  good  job 

YfHE.iT  EXTRi'i-CTION  OVERSKIS  ER^u'CH  in  case  80  percent  seems  high 

GEORGE  WASHIrlGTOi:  OK  FOOD  COIISERVaTION  .♦...the  idea  isn't  new  at  all 

FLOUR  FOR  Li'^DaUIS . . .  r . a  prevuo  of  v/hat  the  nev/  wheat  conservation  order  means 

PORK  SET  ASIDE  UPPED  ....from  7~l/2  to  10  percent  of  live  hog  weights 

STALKS  IN  TPJiDE.....  ••••••celery  becomes  a  favorite  vegetable  selection 

OLIVE  OIL  Cx'JJGOSS  Greece  sends  us  olive  oil  once  more 

BEST  FRESH  FOOD  BUYS  •••••Irish  potatoes,  ccl«5ry,  cabbage,  citrus  fruits 
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V  .,<ete»}.    There  are  record  stocks  of  all  kinds  of  poultry  in  storage 
^S--^  •  "I'  country  right  ncfv/#     In  addition  to  storage  stocks 

!^;p,V  and  current  supplies  in  all  states .. .broilers  and  fryers  are 
\'f%'  ^    ViP'^  moving  to  market  from  specialized  areas. 


BROILER  UP 


From  chick  to  chicken* »> 

Our  commercial  "broiler  fatms  are  chiefly  in  the  East  and  South. ..and  the  princi- 
pal markets  for  their  products  are  east  of  the  Mississippi  River.    The  broiler 
grovfers  who  started  chicks  last  October  and  November  now  have  birds  weighing 
tvro  and  one-half  to  four  pounds  for  sale.    Because  of  increased  production... 
there  is  even  a  temporary  oversupply  of  this  type  of  chicken  for  x^rhich  America 
is  famed. 

Here  are  the  reasons  for  the  abundance.    Production  of  broilers  and  fryers  v>ras 
very  hervy  during  the  war . . .becaus e  the  Army  particularly  liked  this  poultry  for 
use  in  camps  in  the  United  States  and  to  ship  frozen  to  our  military  forces 
overseas • 

Civilians  like  chicken, too. . , 

'.Then  civilian  supplies  of  "red  meats"  were  rationed. .  .there  vfas  also  a  ready 
market  for  all  poultry  at  home.    You  probably  remember  the  chicken  shortage  last 
spring  and  summer. 

Even  after  the  end  of  the  war. ..the  market  vj^as  good  in  spite  of  reduced  Army  ■ 
buying.     Now  the  Amy  has  ceased  buying  poultry. .  .having  filled  most  of  its  needs 
for  this  food  until  the  summer  months. 

Eat  morc«»» 

This  surplus  problem  has  been  further  complicated  by  the  shortage  of  poultry/-  feed. 
More  grain  must  be  saved  for'  direct  humah'usc,  in  food-deficit  foreign  countries. 
Storage  space  is  another  factor. •  .storage  plants'  can't- find  adequate  space  to 
hold  the  processed  birds. 

Thus  for  several  weeks ..  .consumers  vrill  find  broilers  and  fryers  a  reasonable 
buy.    An  extra  meal  or  tv/o  of  broiled  or  fried  chicken  for  the  average  family  will 
help  to  solve  this  temporary  oversupply. 

Here  are  some  suggestions  from.  USDA^s  Food  Specialists  about  the  cooking  of  chicken 
and  other  young  birds. 

To  broil«^.  -s... 

In  broiling,  the  heat  should  be  moderate... .for  slov;,  even  cooking*  Always  start 
cooking  the  chicken  v^ith  the  skin  side  av^ay  from  the  heat.  Remember  to  keep  the 
heat  very  moderate  and  to  have  the  meat  several  inches  from  the  flame  or  heating 
c Icmcnt  3 


Turn  tho  chicken  several  times  as  it  brovvns  • « .and  baste  frequently  v/ith  the  pan 
drippings  ctr  with  other  rnelted  fat.    A  tviroi-pound  chicken  (dressed  vrci  ght) . .  .when 
broiled  at  moderate  heat.«.Tri.ll  probably  need  from  35  to  45  minutes  to  cook 
evenly  to  the  bono. 

And  heron's  an  idea  r/hich  nay  appeal  to  many  cooks.     If  norc  convenient. ..  cook 
the  chic!;en  partly  done  in  the  broiler  and  finish  in  a  moderate  oven  (300  to  350 
degrees  F«)...or  start  it  in  a  moderate  oven  and  finish  under  the  broiler. 

To  fry,.. 

To  pan-fry  chicken  in  shallov/  fat,. .it's  necessary  to  use  a  heavy  frying  pan,  v/ith 
about  a  half  inch  of  fat,  hot  but  not  smoking.    Put  the  thickest  pieces  of  chicken 
in  the  pan  f irs t. .. leaving  space  for  the  fat  to  come  up  around  each  piece.  Cover 
tho  pan  arjd  cook  at  a  moderate  heat,  turning  when  brown. 

The  thickest  pieces  of  a  three-pound  chicken  (dressed  v/eight)  usually  need  from 
^0  to  25  minutes  to  cook  done  to  the  bono  if  fried  entirely  on  top  of  the  stove. 

A  good  m.ethod  v/hen  frying  scx'-eral  birds.,  .or  when  pan  space  is  limited...  is  to 
remove  the  pieces  from  the  frying  pan  before  they're  entirely  done., .and  finish 
cooking  in  a  m.oderate  ovcn« 

DOLI'T  3E  A  FLOUR  HOARDER 
Here*s  a  warning  for  you  to  pass  on  to  your  listeners. 

Don't  hoard  flour  I    It's  not  only  selfish,  but  unnecessary  and  unv;ise . .  .the  Grain 
Specialists  of  USDA  report.     There  isn't  cjiy  shortage  of  v/heat  in  this  country... 
so  excessive  buying  is  unnecessary. • .and  there  is  danger  that  flour  may  spoil 
in  hone  storage. .  .making  hoarding  unv/ise. 

Special  storage... 


Most  experienced  housev/ives  loiow  that  flour  can't  be  kept  for  a  long  period  of 
tim.e  in,  the  ordinary  v,rr.rm  kitchen  or  apartm.ent  v/ithout  danger  of  becoming  infested 
v/ith  '.Tocvils .    Commjrcial  bakers..  »v;ho  usually  keep  up  to  45  days'  sup-jly  on  hand, 
store  the  flour  in  rooms  specially  built  for  that  purpose. 

These  have  the  necessary  air  conditioning  apparatus  to  control  temperature  and 
humidity.    In  many  homes ..  .especially  apartm.ents  *.  .flour  is  often  stored  on  high 
shelves,  'There  the  temperature  is  above  the  average  of  tho  room.     This  increases 
th:;  dcoigcr  of  spoilage.    And  don^t  think  it  can  be-  kept  successfully  in  the  home 
refrigerator  either,  because  floia'  takes  up  moisture  and  should  be  kept  dry  as  v/ell 
as  cool. 

A  reminder. . . 

You  might  remind  the  homem.akers  in  your  audience  that  it  would  be  a  real  tragedy 
if  flour  v.'erc  allov/ed  to  spoil  in  this  country  at  a  time  vrhcn  it's  desperately 
needed  in  so  many  parts  of  the  v;orld» 
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FROH  FLYING  TO  FARinWG 


Horo's  a  story  about  Oharlcy  Noble,  Jr.,  Marnora,  NoviT  Jersey,  fornorly  a  Master' 
Sergeant  on  a  B-17  bonber.,.and  the  Farn  Security  Adninistration, an  illustra- 
tion of  vfhat  FSA  is  doing  to  help  veterans  who  want  to  have  farms  of  their  own. 


Since  many  of  your  listeners  arc  the  wives  or  mothers  of  veterans. . .this  subject 
may  be  of  considerable  interest  to  then. 


Charley's  story..* 


Charley,  who  isn't  yet  21.,, spent  a  couple  of  years 
in  the  Army  and  v/as  discharged  about  a  year  ago. 
After  he  put  his  civilian  clothes  bad:  on. ..he 
started  raising  vegetables  on  his  Dad's  farm.. 


Getting  established  on  a  farn  v/asn't  as  easy  as 
it  may  sound. .  .though.     First... he  went  around  to 
different  places  trying  to  borrovT  money  so  that 
]ie  could  buy  feed,  seed,  fertilizer,  equipment, 
livestock,  and  other  f  .rm  necessities.    'JTien  he 
failed  in  this,  he  applied  for  an  FSA  loan... and 
it  vras  approved.     Charley  received  §2500. .  .repayable 
at  five  percent  over  a  period  of  five  years. 


A  good  start... 


This  proved  to  be  just  the  start  Charley  needed. 
By  spring  he'd  planted  a  variety  of  vegetable 
crops.. .beans,  tomatoes,  sweet  corn,  melons,  peppers,  and  lettuce.    He  did  so 
well  on  the  home  place  that  he  rented  more  land  from  neighbors*    He  also  raised 
s  omc  chickens. 


In  less  than  a  year's  time,  Charley  Noble  had  repaid  the  entire  five-year  loan. 
NoviT  he's  looking  forvirard  to  buying  a  farn  of  his  o\n'i.,,vj'ith  the  Govcrnm.cnt ' s 
"farm  cfj-^mcrship  type  of  loan. 

Not  only  Chr.rley... 


The  Farm.  Security  Administration  reports  that  up  to  Janu:.  ry  1,  1946.,  .loans 
totaling  nearly  t.TO  million  dollars  had  boon  made  to  about  300  veterans  to  buy 
farms.    About  5300  others  had  received  loans ..  .totalling  about  eight  n.illion 
dollars... to  buy  livestock,  feed,  CJid  other  farm  supplies  needed  to  operate  farms. 

This  is  only  a  fraction  of  the  number  of  veterans  vj-ho  have  applied  for  credit, 
though.    About  tv/elvo  thousand  have  asked  for  money  to  buy  farms.. .and  more  than 
sixteen  thousand  want  to  borroviT  money  for  the  operation  of  farms. 

FSA  has  an  allocation  of  2  5  million  dollars  for  farm  purchase  loans  for  the  fiscal 
year  1945-46 ..  .ojid  applications  arc  being  acted  upon  as  rapidly  as  possible. 


"..-MU-.»wi^i..tL.umj.j«jsai 


FSA  guidance. 


An  a;;glc  the  veterans  seen  to  lil:c  cspocially  is  the  guidrncc  in  good  farn 
practiecs  that  goes  along  v/ith  the  loans.    Many  of  then  have  come  hack  fron  the 
service  feeling  a  bit  rusty  at  farj.iing,  or  behind  the  tines  in  nodorn  efficient 
methods . 

Theref  ore .they  vxel come  the  chance  to  get  not  only  the  nonoy  they  need,  but  to 
.brush  up  on  their  loioxTlcdgc  of  good  faraing.  Any  veteran  interested  in  getting 
one  of  the.se, loans  should  apply  to  his  nearest  FSA  County  Office. 

FL.:SII  OH  FAT  SALVAGE 

FAt  salvages'"  collections  arc  higher  now  than  tho;r  vjorc  back  in  the  days  before 
points  irerc  of fered. .  .and  that^.s  good  nev/s  to  all  of  us.     It  v/as  feared  that 
after  the  incentive  of  red  points  v/as  roaovcd. .  .and  after  meat  v/as  taken  off 
rationing* .  .there  v:ould  be  a  tremendous  letdovim. 


Collections  up..,. 

Imd  it's. true  that  there  v/as  a  decrease  in  collections 
during  the  holiday  season.    KoiTcvcr,  in  the  tcn-v/eek 
period  since  point  payment  for  salvaged  fats  was  dis- 
continued-*..collections  have  been  46  percent  higher 
than  the  average  in  the  days  before  points  v/crc  given. 


This  indicates  that  the  Ancrican  housev/'ife  is  continuing 
to  do  a  good  job...rjad  not  for  patriotic  reasons  only... 
when  it  comes  to  saving  and  turning  in  used  fat.    A  great 
deal  morG*"is  needed,  though^  and  you  can  help  by  reminding 
your  listeners  about  it  every  once  in  a  Y/hile« 


Inspiration. . . 
■I  ■" ' 

Jazd  by  v/ay  of  inspirati on. .  .here  *s  a  story- fron  Extension  Service  about  the  fine 
v/ork  done  by  the  4-H  Clubs  of  Ven-iont  in  a  recent  drive  to  collect  and  turn  in 
used  fat  for  salvage.     The  '.var  nay  be  over  ...but  these  young  people  .-.rcn't  letting 
dc.-ni  in  their  efforts  along  this  line. 


Durii'ig  the  contest  period,  from  the  middle  of  Hover.bcr  to  December  31,  these 
clubs  turned  in  a  total  of  3395  pounds  of  used  fat.    The  contest  was  open  to 
all  4-H  Clubs  in  the  State... cash  prizes  v;ere  offered  and  each  club  recci\'-ed 
credit  for  the  contributions  of  neighbors  cjid  friends... as  vrcll  as  for  the  fat 
turned  in  by  rxr:bers. 

A  go  od  j  ob  .  .  » 


The  first  prize  of  ^25  went  to  the  Roaring  Branch  Club  of  Sunderland. . .for  a  total 
of  373-3/4  pounds.    The  second  prize  of  (}10  v/as  awarded  to  the  liddle  Island 
Girls*  Club  of  Grand  Isle,  v/hich  v/as  responsible  for  219  pounds.     Three  more 
prizes  of        each  v/cre  av/ardcd  to  tlircc  clubs  turning  in  from  135  to  ISO-l/S 
pounds  each. 


You  mxight  like  to  use  this  story  as  a  spur  to  adult  groups  which  are  either  already 
engaged  in  similar  crj-ipaigns,  or  v;hich  might  undertake  them  if  sufficiently  urged. 
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ITiEiiT  3:vTR;lCTI0N, .  .OVERSE/iS  BRi'iI^CH 

It*s  interesting  to  note... in  connection  iTi'th  all  the  Gorincnt  that's  been  r.rouscd 
over  our  increase  in  the  extraction  rate  of  flour  froin  72  percent  to  80  percent... 
that  the  United  States  still  ivill  have  a  lo'vcr  -.nilling  pcrcenta.\^c  than  most  of 
the  rest  of  the  v/orld. 

High  extraction  rates  abroad... 


USDJx's  Office  of  Foreign  Agricul-bural  Relations  reports  that  in  practically  all 
of  Europe  and  Russia,  v/heat  flour  extraction  rates  for  bread  are  frori  85  to  90 
percent.     In  South  Africa,  the  extraction  rate  has  been  96  percent  for  the  p". st 
four    years... and  the  extraction  rate  for  corn  is  100  percent,    Tlany  countries 
are  adding  considerable  quantities  of  rye  and  coarse  grains .such  as  corn  and 
barley... to  tneir  flour. 

Specifically. . • 

For  your  infonnation. .  .here  are  the  c"arrcnt  extraction  rates  reported  fron  various 
countries:     Ras sia. . .80-96  percent;  France .90-95  percent j  Italy. ,.91  percent; 
Austrio.,  Gernany  (U.  S.  Zone),  Greece,  Hungary,  Portugal,  and  Yugos3.avio.. .  .90 
percent;  Sv/itzcrland. .  .88  percent;  Netherlands,  North  Africa,  Horvray,  Poland, 
and  the  United  Kingdom. • .85  percent. 

It's  obvious  that  the  wheat  r/e'll  be  shipping  overseas ..  .under  our  nevj"  program... 
Y/ill  be  put  to  Vwry  good  use,  and  that  the  countries  receiving  it  will  get  even 
more  out  of  it  than  v/e  do  here  at  hone. 


GEORGE  .fi^SHirGTON  OH  FOOD  C0I:SER1^.TI0H 


Georrre  "Jashinrton 


good  householder  as  v/cll 


as 


;ood  President .and  ridit  now,  on  the  214th 


anniversary  of  his  birth,  scer.is  a  good  tine  to 
tell  you  sonething  he  said,  that  touches  on  an 
inportant  current  problen. , .the  conservation  of  food. 
,  ,.Durin;.  an  interview  vfith  a  i.Ir.  Gernain,  a  prospec- 
,  ^  jtive  steward  for  lit.  Vernon,  in  June  1794... 
\    Jr.  "Tashington  cited,  as  causes  of  v/astc,  the  fol- 
\  ffj^  lovring : 
;'.f 

'^uote  ... 


"...Inattention  cjid  carelessness  in  suffering  things 
to  be  wasted  and  destroyed  in  the  fcxiily  which  night 
and  ought  to  have  been  pr  event  ed.  .  .providing  nore 
for  tlie  use  of  the. t  fanily  (specially  in  the  arti- 
cle of  previsions)  that  is  really  necessary. .  .and 


.  .  \ 

^r.'/'.y^-^-— pe.rticularly  from  not  seeing  that  that  v/hich 

■   "  !VS-  

.     -ll.i  Si' 


is  provided. .  .be  not  sufferpd  to  spoil.' 


FLOUR  FOR  M'vDiJE 

All  T^'hco.t  flour  produced  on  and  ciftor  I'larch  1 
ccjinot  be  less  than  ""^hc  80  percent  oxtraction 
type*    However,  you  won't  be  seeing  the  new 
product  f  or  a  few  vrccks . .  .as  there  pjtc  stocks  of 
otir  present  72  percent  extraction  flour  still 
available. 

Sc::cthinr;  ncvr, . . 


J'ar  Food  Order  No.  144...v/hich  contains  the  80  p3rcc:it  extraction  ruling... was 
recently  issued  by  the  U.  S.  Dcpartncnt  of  Agriculture  as  a  part  of  President 
Tru:nan*s  prorran  tc  help  feed  hungry  Europe,    As  lonr^  as  the  prosi^nt  terns  of  the 
order  are  in  effect,  special  ccJkc  flours  with  a  nuch  lov;er  extraction  rate  arc 
cut.  ..also  the  numerous  bakers'  patent  and  fa:.iily  flours. 

The  USD.-  Bureau  of  Human  Nutrition  and  Hone  Economics  is  carrying  on  research 
nCT7#«,and  will  have  ncv/  recipes  available  for  bread  and  other  quick  breads  if 
any  changes  arc  needed  in  present  recipes.     These  recipes  v/ill  be  ready  at  the 
time  the  flour  appears  on  local  markets.    Hov;ever . .  .f  rem  all  indications  ..  .bread 
and  other  bakery  products  arc  not  going  to  be  as  much  different  as  some  people  have 
feared. 

Distribution  controls... 

Besides  determining  the  extraction  rate  for  flour... the  Yar  Food  Order  controls 
the  distribution  of  7irhcat  and  flour*     These  regulations  were  necessary  so  that 
wc  can  meet  our  export  commitments,  maintain  adequate  supplies  of  v/heat  o.nd 
flour  for  use  at  hone,  and  still  have  o.n  adequate  carryover  until  the  new  crop 
becomes  availo.blc  in  July. 

The  amount  of  v/hoat  used  in  mixed  feed  for  livestock  will  be  limited. .  .cxnd  no 
flour  nay  be  used  in  mixed  feed  unless  it  is  unfit  for  human  consumption.  Furthar- 
mcre»..food  manufacturers  viill  be  lim.ited  to  a  30-day  inventory  of  flour  and  wheat. 
Distributors  will  also  have  inventor^''  limitations.     These  regulations  vrcrc  needed 
to  speed  the  movom.ont  of  wheat  and  flour  into  trade  channels. 

Nutritive  value... 

One  of  the  questions  many  people  hr.vc  been  asking  about  the  nev;  80  percent  flour 
concerns  its  nutritive  value.    Here's  v/hat  USD^'.'s  Bureau  of  Human  Nutrition  and 
Home  Economics  has  to  so.y  on  the  subject. 

The  new  flcur,  as  milled,  v/ill  have  a  higher  content  of  iron...B  x^itmins,  especial 
ly  thiamine. .  .and  a  better  quality  protein  than  unenrichcd  white  flour.  Flour 
and  bread  will  continue  to  be  enriched  up  to  the  levels  required  in  '.To.r  Food  Order 
No.  1,  hov/ever. 

ThQ  nev;  flour  will  contain  no  visible  bran,  and  there  is  no  reason  to  believe  it 
v/ill  have  any  different  digestive  effects  from  the  ivhv.at  flour  to  v;-hich  we  arc 
accustomed. 


In  the  old  days... 

BffiTHE  points  out  thr.t  modern  v/hito  flour  for  yor.rs  has  boon  losing  inportant  values 
in  the  nillin^.     In  order  to  have  it  vrhitc  and  fine... with  good  keeping  qualities... 
the  outer  coat  of  the  v/heat  berry  \Tas  rcnovcd. 

This  took  away  about  seven-eighths  of  the  thicjninc  and  niacin,  three-fourths  of 
the  riboflavin,  and  four-fifths  of  the  iron»».as  v/oll  as  sone  calciun,  phosphorus, 
and  sone  protein  of  bettor  quality  than  the  heart  of  the  grain  contained.  It's 
evident .therefore ,.. that  the  80  percent  extraction  flour,  before  enrichment, 
v/ill  be  an  inprovcncnt  over  the  present  72  percent  flour,  before  eririchncnt. 


How  much? . . . 

^'mother  question  you  nay  have  had  in  mind  concerns  the  quantity  of  flour  vfc'll 
have  in  this  country  during  1946»    Vi'ell..  .it' s  boon  estimated  tliat  there  v\rill  be 
available  for  each  of  us  three  percent  loss  v/heat  flour  than  v/e  had  in  1945. 

Even  so. ..our  per  capita  consuiiiption  v/ill  be  three  percent  above  the  prc-v/ar  figure. 
It  doesn't  appear  to  be  much  of  a  sacrifice  we'll  be  making* . .does  it? 


POr^K  SET  iiSIDE  UPPED 

Since  we  reported  to  you  last  week  that  Uncle  Sam  is 
going  to  be  buying  seven  and  one-half  percent  of  the 
por]c  and  pork  products  f  or  shipment  overseas ..  .there' s 
been  a  cho.nge. 

The  govcrnm-'nt  set  aside  has  been  increased  to  ton 
percent  of  the  live  weight  of  all  hogs  slaughtered 
each  week.     The  set  asido  on  lard  rcr.iOLins  the  sane  as 
previousljr  announced. .  .five  percent.     This  applies 
only  to  FederOvlly  inspected  packers  in  37  states... 


(Ucu'^"^   r        f    \,\// //  11  Southeastern  states  are  not  affected. 

Peak    production. per iod .. . 


-Of- 


As  you  probably  knoY;,..it  is  at  this  tine  of  year  that 
hog  slaughter  reaches  its  height. ..so  every  effort  is 
boiiig    made  to  meet  the  urgent  foreign  needs  during 
this  season. 


ST.XKS  IH  TEj^DE 

Served  raY/  as  a  relish  or  salad  ingredient.  •  .or  cooked. .  .celery  is  a  vegetable 
headliner  these  days.     The  winter  crop  of  celery  from  Florida  and  California  rates 
among  vegetables  in  good  supply.    Florida. . .which  covers  markets  in  the  East  and 
as  far  '.Test  as  Chicago... is  just  vrcll  into  its  shipping  season. 


Most  western  markets  arc  now  getting  their  celery  from  Southern  California,  vAere 
the  crop  is  larger  than  last  year .though  not  over  a  third  as  large  as  the 
Florida  production. 


L 
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OLIVE  OIL  C:.RGOES 

The  first  olive  oil  fron  Greece  since  the  bjginninf;;  of  World  rfcr  II  will  soon  "be 
r.rrivins  in  this  country.    It's  r.lso  our  first  inport  of  olive  oil  fron  any  source 
for  r.bout  a  year.     The  Ir.  st  v/e  received  cojnc  fron  Spo.in. 

It  Sv^or.s  thr.t  the  United  Str.tcs  is  {^oing  to  trr.dc  the  Greek  rj^vernncnt  3,000 
netric  tens  of  soybean  oil., .(a  nctric  ton  is  2,204.6  pounds ).. .for  an  equal 
quantity  of  olive  oil. 

This  fzr  that... 

This  swap  arran^enent  is  the  onl3'-  ''^^-7  "^^  satisfy  the  bi^  dcnand  for  olive  oil  in 
this  country.  J'c  trade  oj-:  oil  of  v;liich  we  hr.vc  a  fair  mount  for  one  v/c  need... 
but  doi-.'t  have  at  all...t"icc  versa  for  the  Greeh  govorrjnent. 

Shipnonts  fron  Greece  -.vill  start  the  latter  part  of  February  and  continue  during 
I.i-.rch»    The  olive  oil  v/ill  be  inportcd  at  prices  in  line  \7ith  ccilin^^s  csto.blished 
by  the  Office  of  Price  Adninis trati on. 

BEST  BUYS  lil  FR3SH  FRUITS  AI^  VEGET:^L3S 

Irish  potatoes,  the  vcgcto.blc  that  covn  be  served  in  nore  tlio.n  200  vrays  ,  is  still 
the  nost  popular  iten  on  this  wcck*s  list  of  best  fresh  food  buys  at  southwest 
narkets,  according  to  USDA's  Production  and  I.Iarheting  Adninis tro.t ion.  Cabbage 
and  celery,  tvio  other  versatile  favorites,  ran  a  close  second  tbds  week,  follovircd 
by  carrots  and  sweet  poto.toos.    Less  popular,  but  in  the  good  buy  group  are 
lettuce,  turnips,  and  various  varieties  of  greens. 

0ra.ngos  and  grapefruit  continue  to  be  the  favorite  fruits. 

"Best  buys"  at  key  narkcts... 


COIDR^'-DO:        Denver  ..Co.bbage,  co.rrots,  celery,  cauliflower,  parsnips, 

Irish  and  sv;cct  potatoes,  crrj-:ges,  grapefruit 

IL'ilISJ.S  :,  Topcka  .....Grapefruit,  oranges,  Irish  and  sv;cct  potatoes,  celery 


Vfichita  Texas  citrus  fruits,  Irish  potatoes,  cabbage,  lettuce, 

carrots,  turnips 

LOUISItUTA:      Baton  Rouge  Oro.nges,  v;hite  cobbler  poto.tocs,  co.rrots 

Ncvf  Or  leojis .....  Irish  potatoes,  celery 


Shreveport  Turnip  greens,  carrots,  cabbage,  oranges,  grapefruit 

Albuquerque,  Gallup,  Santa  Fc.. .Co.bbago ,  celery,  lettuce,  Irish 
p'oto.t  oes ,  spinach,  grapefruit,  oranges 

Oklahona  City . .  .Co.bbage ,  carrots,  celery,  caulif  loader ,  grapefruit, 
oranges,  Irish  and  sweet  potatoes,  tonatocs 

Fort  Worth. ....  .Oranges ,  co.rrots,  co.bbage,  celery,  Irish  o.nd  sv/eet 

"""""  potatoes,  cauliflower,  spinach 

Houston  .Irish  oaid  sweet  potatoes,  cabbage,  citrus,  turnips, 

lettuce,  celery 


m  I 
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Did-LAS,  TESiS 
423  Wilson  Building 
Mar oh  1,  1946 
No.  9 


Radio  Round-up 


A  weekly  service  For  Directors  of 
Women's  Radio  Prosrams 


Dcr-.r  Rr.dio  Editor: 


In  order- to  servo  you  bo  t  tor,  v/c  wr.nt 
to  brin^;  our  lao-ilir./;;  list  up-to-date. 
"Till  you  help  us?     Just  fill  in  the  blr.nks 
on  the  back  of  this  po.go  o.nd  return  t:^  us  r.t 
y 0  u  r  c  0.  r  1  i  e  s  t  o "n Vch  i  e  n  c  c  • 


If  vre  do  not  hear  fron  you,  ire '11  assune  you  no 
lon-or  need  PJ.DIO  ROUl.'D-UP  and  v:ill  drop  your 
nano  • 


'Tith  your  request  f:;r  renewal,  iTc'd  like  v^ry  nuch  to 
havo    your  su2;"cstions  for  inprovinr^  the  PlOUIID-UP,  v\rhich 
is  our  exclusive  service  to  you. 


Sincere  Iji-, 


I'cno  Schoenbach,  Chief 
Inf or na t ion  Service 
Soutbvest  Area 


U.  S.  Department  oF  Agrlcuhure 


Irjfornation  Service 

Production  and  Marketing  Adininistration 


DatG 


Mono  Schocnbach,  Chief 
Inforno.tion  Service 
Southvj-ost  Area 

Production  and  I.Iarl-ict ing  Adi'.iinis tration 
U.  S.  Departnent  of  iigriculturc 
423  Vfilson  Building 
Dallas  1,  Texas 

Dear  li*.  Schocnbach: 

Please  continue  my  R^iDIO  ROUI-ID-UP. 

(Najnc)  

(Title)  

(Radio  Station 
(Address  )  


SUGGESTIONS : 


FOOD  GOALS  REVISED 


During  tliese  days  when  you're  urging  your  listeners  to  save 
food. .  .actually  to  return  to  some  of  their  vrartine  conser- 
vation practices .you  nay  like  to  renind  them  that  those 
i  who  produce  our  food  also  are  being  ashed  to  mke  an  extra 

'^s  effort. 

A  few  da^'s  ago  Secretary  of  Agriculture  Clinton  P.  Anderson 
asked  Anerican  farmers  to  produce  e/en  more  food  and  feed 

than  their  original  1946  production  goals  called  for. 
I^r»  Anderson  made  specific  requests  to  fanners  to 
do  6ver;,'i:h ing  possible  to  increase  crops  of  corn, 
grain  sorghums,  soybeans  and  dr^r  peast 

V  X  ^ 

Grain  and  f eed . . . 

The  additional  plantings  of  grain  vrill  help  to  meet  serious  shortages  in  both 
food  and  feed.     Increased  acreages  of  soybeans  are  designed  to  relieve  the  vrorld- 
xride  shortage  of  fats  and  oils*    Dry  peas  are  of  groat  ii-^portanco  in  relief  feeding 
since  they're  high  in  protein  value,  and  are  easy  to  store  and  to  ship. 

The  Secretary  also  pointed  out  that  the  extreme  shortage  of  the  rye  crop  makes 
it  advisable  for  farmers  to  allov;  as  much  rye  as  possible  to  nature  for  grain. 
As  for  rice,  ho  made  a  special  appeal  to  grovrcrs  to  exceed  the  present  large  goal, 
if  at  all  possible* 

i.Ii  Ik  and  m  at ,  .  . 

".ihen  it  comes  to  milk  and  milk  products,  the  requirements  are  very  heavy  ajid 
dairymen  have  been  asked  to  try  to  meet  the  production  goals.     Those  '.Tho  raise 
neat  animals  are  urged  to  market  finished  animals  nov/  to  furnish  necessary  supplies 
of  neat,  and  also  to  conserve  food. 

These  increases  v/ill  mean  a  delay  in  the  reconversion  plans  of  maiii'"  farmers,  al- 
ternations in  crop  plans,  and  a  heavjr  strain  on  the  soil.    Ivlr.  Anderson  feels, 
horrcvcr,  that  the  present  food  situation  calls  for  a  continued  all-out  production 
effort, 

NATIOiTAL  ITOI.S  DS:  DKSTRATION 'iTEEE 

Plans  are  now  being  made  for  ITational  Home  Demonstration  '.Teek,  to  be  observed 
from  Hay  5  to  12,  USDA's  Extension  Service  has  just  announced.     The  theme  of  this 
year's  observance  will  be ."Today' s  Home  Builds  TomorroiT's  Torld". 

Opportunity/-  to  .appraise... 

The  three  million  rural  v;omen  thi^oughout  the  United  States,  illaska,  Hawaii  and 
Puerto  Rico  v/ho  are  reached  by  home  demonstration  v/ork  vyill  take  this  opportunity 
to  shov."- what  the  home  and  family  have  contributed  tovrard  progress  and  w-orld  peace. 

I'eetings,  exhibits,  tours  and  radio  prograins  all  during  this  vreek  v;ill  give  rural 
vromcn  the  chance  to  shcp;.'  the  opporti.i.nities  offered  by  Home  Der:ionstration  work, 
and  to  encourage  v;ider  participation. 
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Background. . • 

It's  very  likely  that  many  of  you  xrho  conduct  v;omen's  programs  vj-ill  bo  approached 
vj"ith  ideas  and  suggestions  for  broadcasts  in  cooperation  xiith  national  Home  Demon- 
stration 'Joek.    For  this  reason,  you'll  probably  bo  interested  in  a  brief  resume 
of  the  activities  covered  by  the  homo  demonstration  program. 

It  v/as  established  32  years  ago,  in  1914,  as  a  cooperative  Extension  program  in 
agriculture  and  homo  economics,  and  is  financed  by  the  County,  State,  and  Federal 
government.    There  arc  novr  approximately  3,000  Home  Demonstration  Agents,  joint' 
employees  of  the  State  Land  Grant  Colleges  and  the  U.  S.  Department  of  Agriculture. 

Subjects  covered.!. 

The  subjects  covered  by  this  program  have  expanded  greatly  since  the  early  days 
and  nor/  embrace  not  only  food  and  nutrition,  but  clothing,  household  management, 
hom.e  furnishings,  hojidicrafts  and  recreation. 

Furthermore,  rural  families  arc  asking  Home  Demonstration  Agents  to  help  with 
problems  of  health  and  medical  care,  housing,  farm  and  home  financial  planning, 
consumer  education,  child  care  and  parent  education,  community  vrclfare  and  citi- 
zenship responsibilities. 

Your  State  or  County  Home  Demonstration  vrorkors  or  your  State  Agricultural  Exten- 
sion Editor  can  give  you  more  information  about  local  activities  in  connection 
T/ith  National  Homo  Demonstration  "Joek. 


TTatch  for  this... 

Also,  a  fact  sheet  just  issued  by  3xtensi 
tors  of  v/omon's  radio  programs  very  soon, 

KEEP  'EM 


on  Service  vrill  be  mailed  to  the  Direc- 
probably  v^ithin  the  next  neck  or  tiTO. 

PLAiJTIHG 


Whether  you  call  them  home  gardens,  or  iThothcr  you  call  them  Victory  gardens... 
the  activity  is  the  same... and  just  as  important  this  year  as  before.    As  you 
ImoT;,  the  President  has  called  on  the  nation's  home  gardeners  to  continue  the 
fine  work  they've  been'  doing  in  food  production. 

You  can  do  a  greo.t  deal  in  your  ovm  community  to  make  your 
listeners  realize  the  vital  necessity  for  producing  and 
conserving  food  which  ivill  help  to  replace  the  food  needed 
for  shipment  abroad. 

This  time  for  peace... 

President  Truman  pointed  this  up  in  his  announcement  v/hen 
he  said:     "The  threat  of  starvation  in  many  parts  of  the 
vforld,  and  the  urgent  need  for  food  in  this  country,  cm.pha- 
size,tho  importance  of  continued  effort  to  add  to  our  total 
food  supply* 


At  the  request  of  the  President,  Secretary  of  Agriculture 
"     Anderson  is  arranging  a  conference  of  national  garden 

leaders  llarch  26-28  and  has  named  Paul  C.  Stark  of  USDA 
^/Director  of  the  national  Garden  Prograr;!.    This  program  xTi  11 
carried  forward  in  the  various  localities  by  the  State 
E^^tcnsion  Sorvice  and  other  established  agencies. 


m.j  ^  \:*^^  E^: 


Coopcrction  needed* » 


It  is  hoped  that  local  and  State  s-i*clcn  co-nnittecs  vdll  continue  their  activities 
cooperating  with  garden  clubs,  Extension  groups,  4-?I  Clubs,  Boy  Scouts,  and  other 
groups  that  worked  so  cncrje ticall3f  on  the  Victory  garden  progran  of  the  v:ar 
years • 

As  plans  develop,  v/e  v;-ill  give  you  inorc  infornati on  from  time  to  time. 


Therc*s  a  jclly-liko  dessert  prepared  fron  a.  nodif icd  <-.^s::iii±::s  " 
pectin,  used  like  gelatin  or  starch.    This  doesn't  require 
cooking.. .not  even  the  use  of  hot  water. 

Then,  there's  a  fruit  spread,  prepared  fron  this  modified  pectin  conbincd  vrith 
uiicookod  fruit  juice  or  puree,  and  prcsorv;.d  by  freezing.    The  scientists  at 
this  laboratory  also  have  developed  a  ready-to-use  low-sugar  jollied  fruit  dessert 
or  fruit  salad,  v/hich  is  sterilized  by  heat  and  scaled  in  cejis. 

This  product,  incidentally,  v/as  paclxd  com-iercially  for  use  in  Amy  field  rations 
during  the  v;ar  to  the  extent  of  norc  than  20  raillion  crjis  • 

For  tho  traveler... 


Automobile  ovn-iers  'vill  be  interested  in  a  process  developed  by  the  Southern 
r^escarch  Laboratory  in  Ncv-;  Orleans,  to  r.ake  better  r.utonobilc  tire  cord  fron 
cotton.     This  is  acconplished  b^'-  using  varieties  of  cotton  selected  for  this 
purpose  on  the  basis  of  their  physical  properties. 

/j.^d  in  the  Ilorthcrn  Laboratory  at  Peoria,  Illinois,  expcrijiiental  inve s tig r.t ions 
indicate  that  fron  90  to  95  gallons  of  liquid  notor  fu.:l  can  be  produced  fron 
a  ton  of  corn  cobs  or  cottonseed  hulls.    About  half  of  this  is  in  the  forn  of 
ethyl  alcohol.     This  research  is  expected  to  novo  into  seni-cojTrncrcial  scale 
production  during  1946. 

Tho  nodical  field... 

Then,  there's  the  new  drug,  rutin,  developed  in  the  Eastern  Laboratory  at 
"j^Tidnoor,  Ponnsylvcr.ia.     This  can  be  extracted  fron  the  leaves  and  blossons  of 
the  green  buclcwhoat  plant,  and  is  valuable  in  the  treatment  of  conditions  arising 
fron  high  blood  pressure  associated  v/ith  fragile  and  v:cakened  capillaries.  (See 
Radio  Round-Up  story  "Ready  With  Rutin"  Febru.ary  1,  1946.) 

/iT.othcr  devclopnent  in  the  nedical  field  by  Bureau  scientists,  working  with  con- 
ncrcial  penicillin  rianuf acturers ,  is  the  discovery  of  a  forn  of  this  drug  carrying 


USDA  IwOIIDER  WORKSRS 


Consuner  nev/s . . . 


You'broadcastcrs  whoso  prograias    treat  largely  of  food  \7ill 
bo  interested  in  the  annual  report  of  USDA's  Bureau  of  Agri- 
cultural and  Industrial  Chcnistrj'-,  just  released.    Anong  a 
nvmber  of  inportar.t  results  of  the  Bureau's  chenical  r. -search 
is  ir-fornation  fron  the  "Jcstorn  Laboratory  at  Albany, 
California,  regarding  sono  ncv;  food  products.  C^^' 
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unusual  and  cvidontaly  inportcjit  properties. .  .it' s  been  named  penicillin  X. 
This  work  is  still  in  an  cxpcrincntal  stage  and  no  further  inf oriXition  is  avail- 
able at  present. 

A  good  imi-cs  tncnt . . . 


USDA's  Morthorn  Laboratory,  the  Carnegie  Institute,  and  the  University  of  Minne- 
sota have  cooperated  to  dcx'^elop  inprovcd  strains  of  nold  for  producing  this 
and  other  forms  of  penicillin. 

As  Sccrct!?.ry  Anderson  observed  recently,  the  results  of  research  by  USDA  scien- 
tists ha^vc  repaid  the  nation  nany  tines  for  the  investiAont  in  these  laboratories. 

KI  TC?S7.TARE  G  01  imiS 

Eappior  Ccys  arc  here  again,  i7hen  it  co"aes  to  buying  kitchcnwarc.    Our  pots  and 
pans  and  kitchen  gadgets  are  gradually  coming  bach  from  the  war.     They've  been 
serving  c.s  airpla,nc  and  radar  cquipm.cnt,  parts  of  bombers,  tocbiiical  instruments, 
and  all  tliat,  you  laiov/. 

Buying  guide... 


Now,  ho¥\rever,  the  kitchcnvirarc  departments  of  our  favorite  stores  o.rc  beginning 
to  take  on  their  bright  and  shining  pro-v/ar  look.     Since  ^;iost  of  your  listeners 
probably  have  been  getting  along  v;ith  the  old  things  for  the  past  fovr  years, 
they're  doubtless  ready  to  make  sor.o  replaccmiCnts  nov;.     You  can  be  of  help  to 
them,  by  reminding  theri  of  several  points  to  check  on  in  purcho.sing  kitchen  uten- 
sils. 

Here  arc  some  suggestions  from.  Household  Equipment  Specialists  of  the  U»  S. 
Departm.ent  of  Agriculture: 

1.     Balance:     The  pan  and  its  handle  should  be  \7ell-b.alanccd,  so  that 
the  pan  stcr.ds  steady,  even  vrhen  em.pty.     Too  heavy  a  handle,  or  a 
handle  not  properly  placed,  riakcs  a  tipsy  pan  that  is  avria'/ard  to  use. 
Also,  it  nay  cause  dangerous  spilling  of  hot  v/ater  or  food. 

2«     Surface:     The  smoother  the  pan... that  is,  the  fcvrcr  the  cracks 
at  joints • .  .the  more  durable  and  easy  to  clecji  it  v/ill  be, 

3.  Bottom;    A  flat  bottom,  helps  to  keep  a  pan  steady,  and  means 
faster  heating.    Also  it  ::eans  m.orc  econox-iical  use  of  fuel.  Inciden- 
tally, pans  for  use  on  electric  ranges  v/ill  save  r.orc  fuel  if  the 
bottom^  is  dull-finished.     This  absorbs  heat  instead  of  rcflcctin-  it, 
as  docs  a  shiny  finish. 

4.  Sides:    Pans  v/ith  straight  sides  help  to  save  heat,  and  also  save 
space  on  the  stove. 

5.  Handles:     Handles  of  pans  and  covers  should  be  insulated  against 
heat"]!:    Also ,  tbey  should  be  easy  to  grasp  and  hold. 

6.  Cover:    A  close-fitting  cover  is  essential  for  m.any  cooking  processes. 
Therefore ,  it's  oft^n  worth  the  extra  noney  to  buy  a  pan  and  cover  to- 
gether. 
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When  it  cones  to  the  choice  of  natcrials,  it's  v/ell  to  consi- 
der both  the  advr.ntr.3cs  end  disr.dvantc.3cs.    In  aluninun, 
rencnbcr  there  are  two  types  •••cast  and  starapcd. 

Aluninun. . • 


Stanpod  aluiiinun  utensils  arc  nadc  in  three  grades .li^ht, 
ncdiu:-!,  'nd  heavy.     To  nalce  then,  netal  is  rolled  into  sheets, 
the  pots  and  pans  sta-^.pcd  out  by  a  cutter,  and  then  pressed 
into  shape.    The  light  iTci~hts  arc  less  expensive  and  easier 
to  handle,  but  less  durable .they  dent  and  bend  nore  easily 
and  allov.''  food  to  scorch  more  quickly. 

Cast  aluninur.i  utensils  are  nade  by  pouring  noltcn  netal  into 
castings  or  ferns.    These  are  e::cellent  utensils  for  heavy 
service.    The  heavy  grade  of  stccnpcd  aluninun  is  considered 
by  sonc  people  the  equal  of  cast  aluninuin,  and  it  does  have  one 
it's  cheo.per. 

Steel... 

Stainless  steel  had  just  cone  into  use  before  the  v/ar,  so  it's  a  conparative 

nev/conor  to  our  kitchens.    It's  nore  durable  than  aluninuin  of  the  saiie  weight 

and  thicloiess,  and  it  docs  not  darken  in  cooking  alkaline  foods,  as  aluninun  does. 

Steel  doesn't  spread  the  heat  as  evenly,  hovrcvcr,  and  once  darkened  by  over- 
heating or  scorching,  it  can't  be  brightened  as  aluninun  can  be. 

gnanelv;are . . . 

You're  probably  faniliar  v/ith  cnojnclware. . .that  v/asn't  as  nuch  of  a  Yrc.r  casualty 
as  other  types  of  cooking  utensils.     It's  vrcll  to  rcnind  shoppers  to  exr^nine  it 
carefully  before  buying,  hov/cver,  to  sec  that  the  surface  is  perfectly  snooth, 
ViTith  no  tiny  cracks  or  air  bubbles.    'Teak  places  in  the  finish  nake  chipping 
likely,  and  nobody  v/ants  tiny  chips  breaking  off  into  food  vrhile  it's  cooking. 


C'-.st  iron 


tin. . . 


Cast  iron  is  thick,  heats  slovrly,  retains  the  he'-.t  v/ell,  and  is  ideal  for  long, 
slor:  cooking,  regardless  of  its  unglanourous  appearance. 

As  for  tin... it's  still  critically  short.    Ninety  percent  of  our  supply  cane 
fron  the  Ilalayan  Peninsula,  and  it's  inpossible  to  say  just  vdien  supplies  v/ill 
be  back  on  a  pre-v/ar  basis. 

CI-IICKEH  FiJ?E 


The  narketing  season  for  broilers  o.nd  fryers  hits  its  peak  this  nonth.  Because 
of  record  production  in  connercial  centers  in  the  East  and  South,  there'll  bo 
plenty  of  these  2-1/2  to  4  pound  birds  on  all  narkots  oast  of  the  Mississippi 
River.    Soutb-vest  narkcts  are  receiving  good  supplies  fron  nearby  producers, 
especially  those  in  the  con^nercial  area  of  Arkansas  and  Oklahona.    './hat's  nore... 
honenakers  will  find  prices  the  nest  favorable  since  the  beginning  of  the  v/ar. 


Broilers  end  fryers,  sold  when  they're  12  to  16  weeks  old,  generally  rench  the 
retail  dealer  in  dressed  style,  ice  packed* 


The v' re  for  nov/,.. 

These  young  chickens  are  not  usually  stored  in  freezers,  nor  v/ould  there  be 
adequate  storage  space  for  then  at  present*    Our  poultry  freezers  arc  nov/  full 
of  roasters,  stcviring  hons  and  turkey. 


rJow  is  certainly  the  tine  to  call  attention  to  chicken  farc«    '.Thilo  the  temporary 
abundance  of  broilers  and  fryers  is  evident  particularly  in  eastern  markets, 
the  vdiolc  country  is  viTcll  supplied  vrith  poultrjr  of  all  kinds. 


'         PEilR  SPI/lPED  TOHE 

'.rinfccr  pears  fron '.Tashington,  .Oregon  and  California  arc  norc 
plentiful  than  last  year.    The  pack,  \vhich  is  normally  marketed 
fron  Scptcnbor  thxeugh  June,  totaled  over  5  million  boxes .or 
100,000  boxes  more  than  for  the  1944-45  season.    Vrhile  a  good 
percentage  of  these  vfintcr  pears  already  have  been  distributed, 
there  vail  be  supplies  on  the  market  until  late  May. 

Prosont  supply.,. 

Our  vidntcr  pears  are  grown  on  the  Pacific  Coast .chlGf  ly  in 
■.Tcnatchee  and  Yakina,  Washington;  Hood  River  and  lledord,  Oregon; 
and  Placerville  and  Santa  Clara,  California.     The  four  principal 
varieties  grovm  arc  Bcs.c,  unjou.  Cornice  and  Vlinter  Nclis. 


The  only  varieties  still  in  supply  arc  Lnjov.  and  Nelis.     The  Anjous  arc  fairly 
large  in  size  with  a  smooth,  thin,  light  green  skin.     The  flesh  is  tender,  very 
juicy  and  fine  grained.     The  ITinter  Eclis  is  sm.aller  in  size,  very  sweet  in 
flavor,  i.rith  tender  flesh. 

YOUTH  OR  G-:J-I  IZ^iT  I  OH . . .  AISRI  CM  S  TYLE 

You  may  like  to  mention  at  som.c  time  during  the  current  week's  broadcasts  that 
this  is  National  4-H  Club  Vfeek  (liarch  2-10). 


This  is  the  time  v/hcn  the  attention  of  USDiJ  s  Extension  vforkcrs  will  be  focuseod 
on  building  local  4-H  Clubs  into  even  more  effective  youth  organizations.  Such 
issues  as  housing,  health,  vocational  choices,  marketing,  food  distribution, 
conservation,  recreation,  and  maintenance  of  v/orld  peace  will  be  considered. 


Co.ll  for  new  nenbers... 


This  would  be  a  good  time  to  bring  the  v/ork  of  4-H  Clubs  and  the  possibilities 
of  the  now  program  to  the  attention  of  parents  and  new  prospective  leaders... 
a  good  time  also  to  recruit  new  members. 

President  Truman  has  recognized  the  importcjicc  of  the  4-H  Club  program,  and  in  a 
message  fron  the  Vfhitc  House  urged  all  rural  young  people  to  take  an  active  part 
in  it. 


Building  citizenship... 


xIg  pointed  out  thr.t  this  is  one  of  the  xrc.ys  in  v/hich  v/c  can  build  the  kind  of 
youth  our  country  needs,  r.nd  thr.t  it  is  one  of  the  inportant  ncans  v;c  hr.ve  of 
dGnonstr".tin2  to  the  \rerld  v/hr.t  y:)v:'.th  can  accomplish  throur;h  practical  democracy 
and  rood  citizenship, 

BEST  BUYS  IN  FRSSH  FRUITS  iJ-ID  VEGETABLES 

Irish  po-fratoos  are  still  the  best  fresh  vegetable  buy  at  sotithv;cst  narhcts, 
according  to  USD^'i's  Production  and  Ilarkcting  Administration.    Supplies  are  in- 
creasing vfith  nevr  crop  novencnt  under  \fc.y  from  south  Texas.    Celery,  cabbage  and 
carrots  also  still  arc  popular. 

Orrj:iges  and  grapefruit  lead  the  best  fruit  buys.  Occasionr.l  nr.rkets  also  listed 
a^'acadcs  and  apples  aaiong  the  favorite  selections. 

"Best  buys"  at  key  narkcts... 

COL0?Ji.D0:        Denver  ..Grapefruit,  oranges,  spinach,  celery,  caulif Icvj-er , 

cabbage,  Irish  potatoes,  sv/cet  potatoes,  parsnips 


KAirSAS: 


LOUISLuIA: 


Tope 


Grapefruit,  oranges,  Irish  potatoes,  co.bbago,  celery 


"Tichita....  Texas  citrus  fruit,  Irish  potatoes,  svrcet  potatoes, 

cabbage,  lettuce,  carrots,  celery 

Baton  Rouge ....  .Oroxges ,  carrots,  v;hitc  cobbler  potatoes 

New  Orleans  Celery,  Irish  potatoes 

Albuquerque  Avacados,  co.bbagc,  carrots,  celery,  Irish  potatoes, 

Gallup  and  apples,  grapefruit,  oro.nges 

Santa  Fe 


OIILi'JIO;  "A":        Oklahoma  City .« .Cabbage ,  carrots,  caulif  lovj-er ,  celery,  grapefruit, 

oro.nges,  Irish  potatoes,  svrcet  potatoes,  squash 

TEXx'iS  :  Fort  Worth. ....  .Irish  potatoes,  carrots,  grapefruit,  oranges,  spinach, 

caulif lov\rer ,  celery 

Houston. ....... .Irish  poto.tocs,  svrcet  potatoes,  cabbage,  citrus  fruits, 

t\.-urnips,  lettuce,  celery,  carrots 

FISH  HIGHLIGHTS 

Fish  is  still  a  good  meat  choice  though  the  supply  situation  had  its  ups  and  dov/ns 
during  the  past  week.    The  Fish  and  V/ildlife  Service  of  the  Department  of  the 
Interior  at  Hew  Orleans  reports  a  slump  in  shrim.p  production  in  the  ucstern  Gulf 
area,  but  this  xvas  offset  by  an  increase  in  the  ^astern  area.    Oyster  canning 
operations  increased.     Good  v;eathcr  caused  more  crabs  to  reach  the  market.  There 
was  a  general  increase  in  all  fresh  fish,  including  the  fo^ned  red  snapper.  Geld 
storage  holdings  declined  from  the  recent  high  level,  but  sup;^:li^s  are  still  good. 


Ill  THIS  ISSUE 

FOOD  GOALS  REVISED  farnors  asked  to  better  their  1946  goals 

1IAT.I0NAL  HOME  DEl!ONSTR.iTIOn  L'EEK  ,....sonc  background  information 

KEEP  'EI'  PLAl'TIilG. . .  .hone  gardens  v/ill  increase  our  total  food  supply 
U3DA  TfONDER  IJ'ORKERS.  •r-*«4*»;asricv.ltural  contributions  to  better  living 

IiITCIIErr./;JlE  COLIIEIITS   ..a  buying  guide  for  pots  and  pans 

CEICI3K  FiiRE  broilers  and  fryers  are  in  peak  production 

?EI\R  SIIixPED  TONE  /vnjou  and  He  lis  varieties  are  still  available 

YOUTH  ORGiWIZATIOH...  iUIERICAN  STYLE  ..sonc  4-H  Club  vreek  notes 

BEST  FRESE  FOOD  BUYS  potatoes,  celery,  cabbage,  carrots,  citrus 

FISH  HIGHLIGIiTS  supply  trends  in  the  Gulf  Coast  area 
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III  TI-HS  ISSUE 

ESLP  FIGHT  FAIvilWE  re;:ort  on  first  Famine  Emergency  CoTjTiittee  meeting 

I'.K)RE  ABOUT  BREAD  COFSERVAIIOII. ...  o  timely  suggestions  for  using  old  bread 

SHARIITG  OUR  CCOKIIIG  OILS..,..  three  good  reasons  why  we'll  have  less 

SPICE  PICTURE. »  ,  ''cinnamon"  from  China  is  back  from  the  war 

FACTS  iiBOUT  F;*TS  thrifty  ideas  for  stretching  fats  and  oils 

UPPIilG  THE  TiiKE  ...increased  set-aside  orders  to  m.eet  export  needs 

BACKGROUl  D  ON  BRE^iD  original  bread  order  takes  on  nevf  significance 

LET'S  GET  GOING  ON  G.JIDENS  irith  USDA's  Committee  on  Hom.e  Gardening 

NINE»S  THE  NUISER  canning  sugar  stamp  No.  9  becomes  valid  Narch  11 

BEST  FRESH  FOOD  BUYS  potatoes,  carrots,  cabbage,  celery,  citrus 


U.  S.  Department  of  Agricuhure 


Information  Service 

Production  and  Marketing  Administration 


EEL?  FIGHT  FAIilNE 


Have  yon  read  the  first  report  of  tlie  Fainine  Einergency  Coiffi-nittee,  which  net  re- 
cently at  the  White  House... at  President  Truman's  request?     The  members  made 
a  direct  appeal  to  every  American  for  cooperation  in  a  program  of  food  conserva- 
tion,..to  make  more  food  available  for  shipment  overseas. 

Speed  is  vital... 

It  was  pointed  out  tliat  speed  is  vital,  and  that  Americans  of  goodTfill  can  do 
m.ore  and  do  it  faster  than  any  system  of  official  rationing  orders  #     The  Com- 
mittee agreed  that  the  greatest  good  can  be  accomplished  by  saving  wheat  and 
wheat  products,  and  conserving  food  oils  and  fats. 

You  broadcasters  of  programs  appealing  directly  to  the  American  homemaker  have 
a  wonderfu.l  opportunity  to  be  of  tremendous  help  at  this  time.    All  of  you  doubt- 
less have  in  your  files,  and  in  your  minds,  many  conservation  ideas  which  ¥rould 
be  valuable  to  your  listenerso     You.^ll  find  suggestions  along  these  lines  else- 
where in  RADIO  SOWD-UP  this  week^  and  we'll  pass  some  more  along  to  you  in  weeks 
to  come. 

Thev  look  to  us . . . 


The  Secretary  of  Agri  culture.  ..along  virith  the  Secretary  of  CcLimerce,  Assistant 
Secretary  of  State  and  Director  General  of  ITNREA" .  .presented  to  the  group  a 
picture  of  the  tragic  food  conditions  in  many  foreign  countries. 

This  showed  that  the  United  States  is  their  principal  hope  for  help.     The  other 
side  of  the  picture  reveals  a  substantial  increase  in  food  consuiription  in  this 
country  over  prewar  years. 

MOP^  .\30UT  ER3AD  COHSSRYATION 

Here  are  a  fev;-  more  suggestions  from  the  Home  Economists  of 
USDA  for  using  up  bread  that's  begun  to  get  a  little  hard  or 
dry... also  for  utilizing  crusts  and  the  heels  of  the  loaf, 
^  often  discarded.    Perhaps  they'll  furnish  you  vfith  some 
!^^-^  i"'!^  helpful  program  material, 

Y''     Toast  tricks... 


Melba  toast,  served  instead  of  broad  at  a  great  many  sm.art 
rcstau.rants ,  is  easily  made  at  hone  and  is  specially  good  with  salads  and  soups 
It's  made  simply  by  heating  thin  slices  of  bread  in  a  slov;  oven  until  they  are 
thoroughly  dry  and  slightly  brown,.. they  take  on  a  ncv/  flavor  too. 

Another  interesting  use  for  dry  bread  is  to  cut  it  in  strips  for  bread  sticks, 
or  into  cubes  for  croutons,  and  brovra  it  in  the  oven. 

Hot  s  andwi  che  s . . . 


Then  there  are  hot  sandvfiches  galore  to  choose  f  rom. .  .toasted,  grilled,  or  filled 
Yfith  creamed  mixtures.     Slightly  dry  bread  is  ideal  for  those... and  they  can  be 
Just  a  lunch,  or  something  to  build  a  vdiole  meal  around. 
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Open  face  ground  beef  sandvirichos ,  broiled  under  direct  heat  and  served  piping 
hot,  v.'ill  make  a  hit  v/ith  everybody.    -For  another  good  sandwich,  cheese  broiled 
on  tor)  of  the  bread  is  delicious     .sonb times  vrith  thin  slices  of  fresh  tomato 
added,  or  strips  of  bacon. 

Stuffings.. . 

When  it  comes  to  stuffing  for  chicken. • .remember  that  for  the  dryish  type  of 
sti:ffing,  medium-dry  bread,  tv;o  or  three  days  old,  is  best.     The  proper  procedure 
is  to  cut  a  loaf  in  t::o  and  fork  out  the  inside,  saving  out  the  crusts  for  other 
uses.     The  pieces  of  bread  should  be  picked  apart  with  the  tips  of  the  fingers 
until  all  the  crumbs  are  fine  and  even  in  size. 

There »s  no  hard  and  fast  ru.lc  about  stuffing,  but  the  follov/ing  arc  good  propor- 
tions:    one  cup  of  crumbs,  one  to  one  and  a  half  tablespoons  of  fat,  and  about 
one-fourth  cup  chopped  celor^/  and  parsley,  a  very  little  onion,  and  herb  seasoning 
to  taste.  -r— 

SIIARIEG  OUR  COOKIirG  OILS  V^',^. 

For  the  April  through  June  period,  civilians  xiill  receive  Ijss    !^V/; A, 
shortening,  salad  and  cooking  oils  thau  tlicy  have  had  during 
the  first  three  months  of  this  year. 


There  arc  three  reasons  for  the  cut  in  supplies.  First, 
v;e  normally  consume  less  fats  and  oils  in  the  April  through 
June  period  than  in  the  cold  winter  months.    Second,  this 
country  is  being  ash'ed  by  the  President  to  export  375,000 
tons  of  fats  and  oils  during  1946  to  help  relieve  shortages  of  those  co:TraoditieR 
abroad. 

The  third  reason  is  that  supplies  are  small.    At  the  sa?ne  time'  that  foreign  needs 
arc  critical,  the  1945-46  yield  of  oil  from  our  four  principal  vegetable  oil 
crops. . .cottonseed,  peanut,  corn,  and  soybean. .. shava  a  decline  from  original 
estimates.     The  decrease  is  in  lower  Decem.bcr  estimates  of  cotton  and  peanut  crops 
and  less  processing  of  corn  and  peanuts  for  oil. 

Manufacturers  get  l^ss... 


'.nth  the  realization  of  oil  from  the  1945-46  crop  less  than  v;as  figured  three 
months  ago. . .manufacturers  cf  shortening,  cooking  and  salad  oils  can  get  only 
88  percent  of  the  fats  and  oils  they  used  on  an  average  during  19-10  and  1941. 

Ixargarine  quotas  v/ill  remain  unchanged  at  95  percent  of  the  1944  usage.  This 
level  has  been  in  effect  since  last  April. 

You  won't  notice  more  lard  on  the  retail  markets  either.  Federally-inspected 
packers  in  all  but  11  Southern  States  are  octting  aside  for  government  purchase 
an  amount  of  lard  equal  to  five  percent  of  the  live  weight  of  hogs.     This  lard 
is  also  needed  to  meet  urgent  foreign  needs. 


The  bright  side«»« 

On  the  brighter  side  is  the  fact  that  the  olive  oil  supply  for  the  second  quarter 
of  this  year  should  improve.    Vfe  will  bo  receiving  shipments  of  olive  oil  from 
several  ilcditerranean  countries  in  exchange  for  soybean  oil* 

SPICE  PICTURE 

The  spice  picture  begins  to  look  a  bit  brighter.    We  are  starting  to  get  types 
of  cinnamon  from  China  that  are  closer  to  the  Irinds  vro  used  to  enjoy  before  the 
war.    As  you  probably  kno?/,  the  commercial  cinnamon  formerly  distributed  by  our 
spice  packers  v/as  actually  cassia.  •  .cojianonly  called  cinnamon. 

Back  from  the  v/ar « . » 

During  the  vmr  we  im.ported  the  true  cinnr—'on,  vrhich  comes  only  from  Coj'-lon.  This 
cinnamon  is  not  generally  liked  in "this  country  because  of  its  light  color  and 
iiiild  flavor.,  .but  we  had  no  choice,  as  it  was  all  that  could  be  shipped  during 
the  war. 

True,  the  cassias  that  arc  coming  in  to  our  spice  Y/harves  right  no¥f  are  not  of 
the  best,., but  closer  to  the  typos  we  prefer.    Bcti/rcen  us  and  one  of  the  most 
desirable  cassias  is  the  political  disturbance  in  Indonesia.    Once  the  air  clears 
in  Java J  then  we  will  be  seeing  these  favorite  types  again. 

Pepper's  still  lev/... 


Pepper  hasn't  perked  up  yet.     Tlii-'oughout  the  war  years,  we  wore  dependent' on 
supplies  from,  the  stocks  accumulated  just  before  the  v/ar.     These  stocks  are  sub- 
stantially depleted.     On  hand  is  about  enough  for  the  balance  of  the  year,  on 
the  present  quota  basis. 

1/Yhcn  it  comes  to  mace  and  nutracg,  wo  are  still  dependent  on  the  West  Indies... 
the  East  Indies  being  tied  up  in  its  ov«i  difficulties  at  the  moment.     The  'Jest 
Indian  crop  v;as  low  this  year,  but  we  are  getting  enough  to  lacet  a  reasonable 
portion  of  nutmeg  and  mace  needs. 

Miscellaneous  items... 


All  the  other  spices  are  coming  from  sources  that  were  open  during  the  virar... 
cloves  from  Madagascar  and  Zanzibar... celery  seed  and  ginger  froiii  India. 

FACTS  ABOUT  FATS 

There  are  a  great  many  ways  of  stretching  our  "supply  of  fats  and  oils... some  of 
which  we'd  do  v/ell  to  carry  over  from  v/artime. 

Now  that  vj-e're  faced  with  a  continuing  shortage,  you  broadcastors  can  do  a  great 
deal  to  help  the  situation  by  suggesting  substitutions,  methods  of  extending  the 
supply,  a.nd  by  urging  hom.emakers  to  carry  on  with  the  salvage  of  inedible  fats. 

Hero  are  a  fcrr  fat  facts  from  USDA's  Bureau  of  Human  Nutrition  and  Home  Economics, 
¥irhich  you  may  like  to  pass  along  to  your  listeners  :  ,  ■ 
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["hrift^--  ideas.,. 


1.    Get  the  fats  you  use  as  spreads  'for  bread  out  of  the  refrigera- 
tor long  enough  ahead  of  tir.ic  to  soften  then  a  bit  so  they'll  spread 
easily.    Don't  let  them  nelt,  though,  or  they'll  soak  in. 


2,  Be  thrifty  xrith  salad  dressings.    Add  then  at  the 
last  minute •..c.t  the  table  if  possible.    Then  the 
dressing  won't  settle  and  be  loft  uneaten. 

3.  Try  cooked  salad  dressing  for  a  change,  thicken- 
ed vj-ith  flour,  to  help  make  the  oil  dressings  go  fur- 
ther. 


Cooking  suggestions... 


u 


i  '4 


u 


4.    Avoid  excessive  heat,  as  it  ".Till  spoil  fat  and  the  food 
cooked  in  it.    Also,  fats  that  have  reached  the  smo!:ing  point 
".rill  become  rancid  nore  quickly.    Anong  the  fats  that  smoke  quick'ly 
arc  butter,  margarine,  drippings  and  olive  oil. 


is 


5.    Tor  all  practical  cooking  purposes,  fats  nay  be  substituted 
measure  for  measure  in  most  recipes,  with  the  exception  of  pastries, 
"fhon  oil  is  used  instead  of  a  firm  fat  in  pastries,  mix  the  oil  vfith 
the  vratcr  before  combining  it  v/ith  the  flour.    '.■Jhen  it's  used  in 
cakes,  m.ix  it  \7ith  the  other  liquid  ingredients.     Jhon  using  unsaltcd 
fat  in  place  of  a  salted  one,  bo  sure  to  add  salt. 


Left-overs . . . 


6.    rtem.cm.bwr  that  all  left-over  fat  can  be  used  again  unless  it  is 
too  strong  in  flavor,  or  scorched.    3ven  strong-flavored  fats,  such 
as  lam.b  or  r.utton  fat,  can  bo  used  for  certain  foods ..  .combined  \vith 
onions  or  mixed  vegetables  in  souip,  for  exam.ple,  or  used  as  the  short- 
ening in  crust  for  meat  pie,  or  in  spice  cake,  gingerbread,  or  orejigc 
cakes  or  cookies. 


U?PIi:G  THE  TAKE 

In  order  that  this  country/-  can  fulfill  its  meat  commitm.ents  to  foreign  countries 
for  the  first  half  of  1946,  purchases  of  meat  are  being  stepped  up. 

Beef  and  pork.. . 

Effective  Ilarch  3,  the  set  aside  on  pork  from  Federally-inspected  meat  plants 

in  37  states  was  increased  from  10  to  13  percent  of  the  live  vreight  of  the  hogs. 
Southeastern  States  are  not  affected. 

Set-aside  orders  affecting  beef,  veal,  and  mutton  Y;ere  extended  to  all  states. 

So,  at  present,  30  percent  of  our  Commercial  grade  of  beef,  40  percent  of  the 
Utility  grade,  and  50  percent  of  the  canner  and  cutter  grade  are  reserved  for 

export^     In  addition  to  this,  30  percent  of  our  Choice  and  Good  grades  of  beef 
are  set  aside  for  Army  purchase. 
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Veal  and  riTutton... 

When  it  comes  to  veal  and  mutton#.,40  percent  of  the  Utility  grade  veal  and 
20  percent  of  Choice,  Good,  Commercials,  ana  Utility 

  grades  of  mutton  are  being  set  aside 

to  meet  critical  food  needb  abroad* 

BACKGROUl^ID  ON  BREAD 


Wo  doubt  you've  heard  of  the  practice  of  consignment  selling  of  bread  and  bakery 
products,  which  allowed  retailers  to  return  to  bakers  the  goods  unsold  at  the 
end  of  the  day.     The  result  of  this  was  that  large  quantities  of  such  food  was 
fed  to  livestock  or.  destroyed* 

Waste  reduced... 


It  meant,  of  course,  an  extensive  v/aste  of  critical  ingredients •» •flour ,  shorten- 
ing, dried  milk,  and  sugar. 

When  YiTar  Food  Order  No.  1,  the  original  "bread  order"  v/as  put  into  effect,  con- 
signment selling  was  prohibited,  and  thus,  in  the  three  years  since  that  time, 
groat  quantities  of  food  have  been  saved. 


New  importance « 

Since  the  adoption  of  our  national  program  for  conserving  wheat, 
\WFO  No.  1  has  bocome  nevj'ly  .important .    Charges  made  recently 
against  several  large  bakeries  involving  violation  of  this 
provision,  have  focussed  attention  on  it,  and  have 
served  to  remind  the  baking  industry  that  all  provi- 
Ngions  of  the  bread  order  must  be  observed. 


The  industry'-  itself  had  a  hand  in  drafting  the  order, 
T/hich  was  considered  desirable  hy  a  largo  majority  of 
bakers.     Incidentally,  only  434  violations  have  boon  uncovered  in  this  three- 
year  pcriod...a  good  record,  considering  the  fact  that  about  28,000  commercial 
baking  e  stab  lis  Imicnts  were  affected  by  WO  No«  1. 


liovr  to  hclp< 


Nov/.,, what  can  the  homcmakor  do  to  help  in  this  connection?    Yfcll,  she  can 
restrain  her  impatience  if  she  finds  occasior'ally,  late  in  the  day,  that  her 
favorite  food  store  is  out  of  bread.     The  effort  to  comply  v/ith  this  order  vail 
doubtless  lead  some  stores  to  cut  dovm  on  their  bread  piiT'Chasos, 

Then,  too,  if  a  shopper  sees  a  table  of  bread  marked  "day-old  bread",  offered  at 
a  lov/er  price,  she  shouldn't  hesitate  to  buy  from  this  table.    After  all,  don't 
v/e  use  bread  considerably  more  fan  a  day  old  in  our  homes  all  the  time? 

Cooperation's  the  key... 

It^s  going  to  take  all  of  us  ♦•♦private  individuals,  Indus  trj^  and  government... 
v/orking  together,  to  stop  the  waste  of  food  in  every  v/a-y.    Here's  an  instance 
vrhere  it's  likely  that  a  better  understanding  by  homemakcrs  of  an  industry 
problem  will  help. 


LET »S.  GET  GOIIIG  ON  GARDEJJS 

If  you*vG  had  a  bit  of  the  fine  spring,  ".r  '.thcr  that  some  parts  of  the  country 
have  enjoyed  during  the  past  r/celc  or  so,  j^our  listeners  arc  probably  in  a 
receptive  nood  for  sone  garden-tal!;» 

Last  Tree V's  ^ADIO  ROLYD-UP  covered  the  President's  appeal       \  j7'P'-t~l  j  ' 

for  a  vigorous  hone  garden  program  this  year.    ITov.',  here's  /-g^J^^     ^  '  I 
ncv;s  about  the  Department  of  Agriciilture's  Committee  on  hone^ll^^'  ,^.  'f^L. 
rardeninf:. .  .and  vrhat  this  Committee  plans  to  do. 


The  Coru.iittec' s  duties... 


4' ^.  i 


Sccret:.ry  Anderson  has  requested  that  it  assist  in  sti-    | '-'^  , 
nu-lating  and  coordinating  activities  of  'all  Department  ^k: 
agencies  having  anythin-";  to  do  y/ith  the  production  and       ^  ^'-^^/v-^^^^ 
conservation  of  food  from  hone  gardens.    Every  effort         ^%^Z  '■ 
vrill  be  made  to  develop  a  completely  effective  program  to  /\ 
supolcncnt  our  food  requirements.  ■ 

Another  duty  o-'  the  Comjnittec  is  to  consider  and  make  r ocomjnendations  for  1 
longtime  program  './hich  v:ill  include  impr ovc rrse nt  of  home  surroundings  and 
co:n!?.unities ,  in  both  the  city  and  the  country. 

Hcmbcrs  • .  •  - 


Secretary  Anderson  has  appointed  Paul  C.  Stark,  Director  of  the  To-tional  Garden 
Program,  Chairman  of  the  Committee,    imong . the  other  m.em.bers  is  Dr.  Hazel  K. 
Steibeling,  Chief  of  the  Bureau  of  Human  Hutrition  and  ilom.e  '.]]ccnemics . . . the 
only  v.- Oman  m.ember,  incidentall;^. 

There  arc  several  angles  froi.i  r.i:i ch  vromcr;  broad.castors  can  slant  co:iments  on 
home  gardening. 

Story  angles  ... 

For  instance,  your  first  appeal  might  be  from  the  humanitarian  standpoint... 
President  Trum.an  stressed  that  first.     The  reports  from  overseas  of  malnutri- 
tion and  actual  starvation. .  .and  iiiose  photographs  of  hungry  children. .  .sure ly 
vrill  give  you  enough  material. 

And  when  it  com.es  to  nutrition,  there's  no  fresher  food  than  that  from  a  person's 
oi,"rn  baclcj''ard.  It's  a  matter  of  minutes  from,  the  hom.o  garden  to  the  dinner  table, 
and  that  means  evDry  vitamin  should  bo  in  fine  fettle. 

Then  there's  the  exercise  angle. .  .v/bich  should  appeal  to  many  of  your  fem.ininc 
listeners.    ?,em.ind  them  that  home  gardening  is  cheaper  and  pays  better  dividends 
than  any  exercise  course  they  could  possibly  take. 

9 

Indirect  benefits,  too... 

President  Trum.an  mentioned  this,  rrhcn  he  said:     "In  addition  to  the  contribu- 
tion gardens  make  to  better  nutrition,  their  value  in  providing  outdoor  physical 
exorcise,  recreation  and  relaxation  from  the  strain  of  modern  life  is  v/idely 
recoAnizcd." 


And  here*s  another  point  for  consideration.    While  the  food  grovm  at  home  won't 
give  direct  relief  to  famine  sufferers  in  other  parts  of  the  v/orld,  it  will 
release  food  of  the  type  that  can  be  shipped  overseas.    Also,  it  viill  help  relieve 
the  congested  rail  shipping  situation,  by  making  us  less  dependent  on  commercial 
supplies,  ^ 

■'Green  finger"  club..» 

A  home  garden  is  all  that's  necessary  for  meiribership  in  that  very  special  society 
about  TThich  Shakespeare  v>rrote:     "There  are  no  ancient  gentlemen  but  gardeners... 
they  hold  up  Adam's  profession." 

NIKE'S  THE  mffiSR 

Monday,  March  11th,  is  the  day  on  irhich  spare  stomp  ITo.  9  in  "Tar  Nation  Book  4 
becomes  valid  for  five  pounds  of  sugar  for  home  canning.     It  vrill  be  good  through 
October  31,  1946,  so  you  night  tell  your  listeners  they  don't  need  to  rush  out 
and  buy  the  sugar  right  av/ay  if  they  don't  need  it. 

The  reason  for  validating  a  canning  sugar  stamp  so  early  in  the  year  is  that  in 
the  South  there  are  fruit  crops  ready  for  canning  right  nov/. 

Careful  pi  anning  needed.  <.. 

The  use  of  canning  sugar  should  be  carefully  planned,  however,  as  OPA  says  there 
isn't  likely  to  be  a  total  of  more  than  10  pounds  per  person  available  for  this 
purpose  tliroughout  1946.    Another  sugar  stamp  probably  will  be  validated  early  in 
the  sujra-,ior. 

Those  who  do  not  have  Ration  Book  4. ..and  this  applies  mostly  to  veterans  of  the 
armed  forces .. .should  use  stamp  9  in  the  single-page  sugar  ration  book.     This  book 
is  being  issued  to  returning  Yrar  veterans,  to  parents  of  now  babies,  and  to  those 
v;ho've  lost  their  ration  books.     It  can  be  obtained  from.  OPA's  District  Offices. 

learning  note . « . 

Incidentally,  v/arn  your  listeners  not  to  thr  ov;  avray  War  Ration  Book  4,  even  after 

all  the  sugar  stc^JTips  have  been  used.  It  should  be  held  until  the  happy  day  v/hen 
all  rationing  is  officially  ended. 

BEST  BUYS  HI  FR3SH  F  'JJITS  AilD  ^/SGSTAELES 

Irish  potatoes  show  no  signs  of  relinquis;  '.ng  their  claim  as  the  most  popular 
vegetable  in  America... at  least  not  in  this  part  of  the  countrj'-.     In  the  seven- 
state  area  served  by  the  Dallas  office  of  USDA's  Production  raid  Ilcrkoting  Admin- 
istration, those  tasty  vi-holcsomc  tubers  head  the  list  of  best  fresh  food  buys 
for  the  sixth  consecutive  v/eck. 

Nc  ar  -winnc  r  s . . . 


Their  companions  in  popularity  cjnong  the  vegetables  this  v/eek  are  carrots,  cab- 
bage, and  celery... for  use  in  a  variety  of  ways,  raw  or  cooked.    Svreet  potatoes 
and  cauliflovrcr  also  continue  to  be  good  selections  throughout  the  area.  Some 
mo.rkets  listed  lettuce,  beets,  spinach  and  turnips  among  the  leaders,  i7ith 
peppers  and  tomatoes  mentioned  occasionally. 

In  the  fruit  group,  oranges  are  the  niniiber  one  choice,  follovrcd  closely  by 
grapefruit. 
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PALATABLE  POULTRY 


From  "chicken  little"  to  "chicken  plentiful"  might  well  be  the  current  paraphase 
to  a  familiar  nursery  tale. 

For  the  next  seVeral  weeks,  poultry  will  continue 
as  the  meat  in  best  supply  at  your  grocery  stores  , 
Reasons  for  the  temiporary  abundance  are  record  poultry 
flocks  for  civilian  use  and  a  shortage  of  feed  plus 
very  limited  freezer  space. 


0^.  ■  F,  1  oc  ks  g  0  i  ng  d  own , .  • 

■■%s)  you  know,  every  effort  is  being' made  to  conserve 
^^■'part  of  the  grain  normally  used  for  poultry  and 
livestock  feed,  so  that  substantial  shipments  of 
wheat  can  go  to  the  hungry  people  in  Europe,  This 
has  meant  that  farmers  must  do  a  greater  than  normal 
job  of  reducing  their  flocks.     This  goes  for  turkeys 
as  well  as  chickens. 

Under  normal  conditions,  a  seasonal  over-supply  of 
poultry  could  be  moved  into  storage.    But  at  present,  freezer  space  is  short 
because  there  are  already  record  stocks  of  poultry  in  storage.    So  during  the 
weeks  that  producers  are  adjusting  their  flocks  to  the  feed  situation  consumers 
can  help  by  increasing  their  use  of  poultry  meat  of  all  kinds. 


Eat  more . . . 


Farm  families  are  being  asked  to  eat  more  poultry  at  home,  and  to  can  or  store 
in  freezer  lockers  the  birds  that  cannot  be  used  immediately.     Increased  use 
of  poultry  by  consumers  at  home  and  in  public  eating  places  in  urban  areas  will 
also  help  to  prevent  loss  of  food  when  producers  face  an  over-crowded  market. 

And  of  course,  greater  purchases  of  poultry  now  will  help  conserve  other  foods 
in  less  plentiful  supply. 

For  quick  relief,,. 


The  U.  3.  Department  of  Agriculture  stands  ready  to  buy  dressed  poultry,  through 
its  price  support  operations,  as  an  aid  to  the  farmer  who  is  culling  heavily. 
However,  greater  use  of  current  supplies  of  poultry  by  consumers  in  rural  and 
urban  areas  will  provide  more  immediate  relief  in  local  market-distress  areas. 


AMONG  THOSE  PRSSEIST 

War  Food  Order  144. «, the  wheat  conservation  order, ..has  been  amended  to  permit 
the  manufacture  of  farina.    Farina,  vddely  used  as  a  base  for  infant  and  in- 
valid foods  and  as  a  breakfast  food,  is  a  granular  product  made  from  the  whitest 
portion  of  the  wheat  kernel.    Under  the  80  percent  extraction  regulation,  the 
manufacture  of  farina  was  automatically  stopped. 


No  roducti  on . . , 


As  the  order  is  amended,  small  amounts  of  farina  can  be  separated  during  the 
manufacture  of  flour.    However,  the  flour  from  which  farina  is  separated  must 
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still  be  of  80  percent  or  higher  extraction.    As  a  result  of  this  amandment, 
you  won't  notice  any  reduction  in  the  amount  of  this  cereal  product  on  the 
market . 

Millers  may  now  manufacture  farina  up  to  five  percent  of  the  amount  of  straight 
flour  from  which  it  is  separated ,     In  the  past,  millers  have  generally  separated 
only  two  to  three  percent  of  their  flour  in  the  Sorm.  of  farina. 

POTATO  REPIaCEJ/IENT 

An  angle  you  may  want  to  stress  in  the  campaign  to  save  wheat  for  a  hungry  world 
is  that  of  substituting  some  other  food  occasionally  for  bread. 

Many  of  the  v/omen  in  your  audience  already  may  be  following  the  policy  of  not 
eating  bread  and  potatoes  at  the  sa'.ne  meal.    The  only  thing  left  for  you  to 
do,  therefore,  is  to  sell  them  on  the  idea  of  choosing  potatoes  more  often  than 
bread,  since  the  food  value  is  so  similar.  / 

\\ 

Calorie  coniparis on . . .  \    '  ^■ 

And  just  to  spike  that  rumor  about  the  spud  being  a  fattening 
food.,, here  are  some  facts  f rom  USDa 's  Bureau  of  Human  Nutri- 
tion and  Home  Economi/;s, 

A  medium-sized  potato  provides  about  100  calories,  which  is 
about  the  calorie  content  of  one  thick  slice  of  bread  or  two 
thin  slices.    A  seriring  of  green  peas  or  sweet  corn  contains 
about  the  same  number  of  calories,,. a  serving  of  lima  beans 
has  more.     It's  the  generous  helpings  of  gravy,  butter  or 
margarine,  or  cream,  used  along  with  potatoes,  that  bring  the  calorie  total  up. 

Food  nutrients... 

If  you  want  to  say  more  about  the  food  value  of  the  potato,  you  might  point  out 
that  it's  nearly  80  percent  water,    but  that  the  remaining  20  percent  makes  it 
valuable  in  the  diet.    This  includes  some  protein  of  good  quality,  starch,  iron 
and  other  important  minerals.    As  for  vitamins ,, ,potatoes  contain  some  of  the 
B  vitamins,  as  well  as  vitamin  C. 

Somebody  may  inquire  why,  since  our  potato  supplies  arc  bountiful  right  now, 
v/e 're  not  sending  som.e  abroad.    You  can  tell  them  that  this  is  being  done,,, 
sizeable  quantities  of  potatoes  are  going  overseas,  particularly  to  France  and' 
Belgium.     Since  potatoes  are  both  bulky  and  perishable,  however,  overseas  ship- 
ments are  necessarily  limited. 


Menu  ideas  , , . 


/is  for  menu  ideas,  U3Da 's  nutrition  specialists  suggest  potatoes  for  breakfast 
in  hash-browned  or  cream  style,  as  pancakes  or  as  potato  cakes.    At  luncheon, 
potato  salad  might  take  the  place  of  a  sandwich.    And  at  dinnertime  potatoes  can 
replace  bread  in  stuffings,  or  form  the  top  crust  of  mcjtt  pies  or  other  baked 
dishes . 

Tell  your  listeners  they  can  get  a  helpful  leaflet,  "Potatoes  in  Popular  Ways", 
prepared  by  the  Bureau,  which  gives  many  ways  of  cooking  potatoes.    All  they 
have  to  do  is  write  Agriculture  Radio,  t/Yashington  25,  D.  C. 


FURTHER  FIGURES  ON  FOOD 


The  latest  news  about  the  lowered  world  supplies  of  several  important  foods 
points  up  the  vital  importance  of  conserving  food  of  all  kinds..    USDA's  Office 
of  Foreign  Agricultural  Relations  stat'ss  that  production  of  wheat,  rye,  and  hogs 
is  down  sharply,  according  to  preliminary  reports, 

"Wheat  and  bread.., 

Vforld  v/heat  production  in  1945  ,  totaling  about  five  billion  200  million  bushels, 
is  the  smallest  since  1929,  and  is  eight  percent  less  than  in  1944,    The  Euro- 
pean crop  alone  was  36  percent  smaller  than  prewar. 

Bread  rationing  continues  in  most  countries  and  further  reductions  in  rations 
are  expected.    Milling  extraction  rates  are  likely  to  be  increased  in  some  areas, 
in  order  to  stretch  supplies  still  further. 

Rye  supplies  ., . 


As  for  rye,  the  world  production  for  1945  is  estimated  at  about  one  billion  400 
million  bushels,  v/hich  is  about  10  percent  less  than  the  1944  crop. 

These  figures  are  the  lowest  since  the  small  1921  crop.     If  more  rye  were  avail- 
able, this  could  have  been  used  widely  in  many  countries  as  a  substitute  for 
v/heat.    Rye  is  normally  the  principal  bread  grain  in  many  sections  of  Europe. 

Hogs  the  world  over,,. 


The  decrease  in  world  hog  numbers  on  January  1,1946,  compared  with  a  year 
earlier,  is  five  million  head.    Furthermore,  because  of  the  critical  world 
shortage  of  grains,  the  production  of  hogs  outside  the  United  States  is  expected 
to  decline  even  more,  in  the  face  of  an  increasing  demand, 

STRAWBERRY  APPEARANCE 

Those  luscious  strawberries  now  at  fruit  counter's  are  coming 
chiefly  from  Florida.     California  has  a  limited  supply  to 
take  care  of  its  local  markets.     Ceiling  prices  are  the 
same  as  last  year. 

The  yield  of  winter  strawberries  has  been  good  in 
Florida,  but  the  peak  shipping  period  has  passed 
— .  and  March  should  see  the  supply  pretty  vrell 

distributed. 


\ 

..  \ 


Southwest  supplies . , . 


"^"X^^        W'^.ik-iP   ^^--'^f -  ^'^  first  of  April,  Louisiana  strawberries 

.    '    '  ^'^^    will  be  moving.    Most  of  our  early  spring 
'^--^i^^^i6si'\^^;^^t>   strawberries  come  from  this  State,  with  Alabama, 
\|  Texas,  and  the  southern  district  of  California 

furnishing  the  balance. 


1 


Spring  strawberry  acreage  now  shows  a  sizeable  increase  over  last  year ,• .21,600 
acres  compared  with  17,000  acres  in  1945.    The  condition  of  the  crop  is  excel- 
lent but  frost  damage  could  alter  the  yield  figure. 
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THREE  LITTLE  WORDS 

Do  you  know  the  exact  difference  between  the  three  words  so  often  seen  on  food 
packages  or  labels  these  days .. .enriched,  restored,  fortified? 

J 

To  many  people  they  signify  vaguely  that  the  food  is  improved  in  some  way,  but 
the  feeling  often  seems  to  be  that  there 's  a  distinction  without  any  real  dif- 
ference.   You  might  like  to  take  a  short  brush-up  course  based  on  information 
furnished  by  the  nutrition  specialists  of  USDA.».so  here  it  is: 

Enriched . • • 

The  addition  of  certain  food  values  to  bread  and  flour... is  the  correct  inter- 
pretation for  "enriched".     (Incidentally,  this  word  is  properly  applied  only  to 
bread  and  flour.)    The  amount  of  enrichment  is  set  by  law,  and  it  is  required 
by  War  Food  Order  1  that  all  bakers  '  white  bread  and  rolls  be  enriched. 

Under  these  standahds  iron  and  two  B  vitamins,  niacin  and  thiamine  are  put  back 
in  about  the  amounts  -wrtiiph  are  lost  in  the  milling  of  white  flour.  Riboflavin, 
a  third  B  vitamin,  is  added  in  even  larger  amounts  than  are  found  in  whole  wheat, 

AS  for  calcium  and  vitamin  D,  their  addition  is  voluntary,  though  standards'  have 
been  set  up  for  them.    Flour  for  home  baking  is  not  required  to  be  enriched, 
but  this  is  done  voluntarily  by  many  millers.     If  it  is  labeled  enriched,  however, 
it  must  meet  government  standards . 

Restored...  ' 


"Restored"  is  putting  back  into  food  nutients  which  have  been  lost  in  processing, 
and  is  a  voluntary  action  on  the  part  of  manufacturers.    For  instance,  certain 
breakfast  cereals  are  restored  to  whole  grain  levels  by  adding  thiamine,  niacin 
and  iron. 

Fortified... 

"Fortified"  is  adding  to  foods  nutritive  values  not  originally  present.  The 
fortifying  of  margarine  with  vitamin  A,  and  of  milk  with  vitamin  D  are  two 
examples . 

FOOTNOTE  ON  FaT  SALVAGE 

Every  once  in  a  while  we  hear  a  plaintive  plea  from  a  woman  who 's  tried  to  turn 
in  f;^t  for  salvage  and  found  her  meat  dealer  uncooperative.    This  isn't  a  common 
complaint,  but  it  should  never  happen... and  here's  viiat  to  do  about  it  if  you 
run  into  the  situation. 

They  can  help . . . 

Call  your  USDA  County  Agent  or  your  Home  Demonstration  Agent,  report  the  occur* 
ronce,  and  the  name  and  address  of  the  dealer.    An  investigation  will  be  made 
and  the  difficulty  adjusted. 

Nothing  should  happen  to  discourage  homemakers  from  saving  fat  and  turning  ii 
in  for  salvage .. .the  world  shortage  of  fats  is  still  critical. 


LENTEN  FISH  SELECTIONS 

\  UiJ<:::f-vSr^^v^  Homemakers  in  this  part  of  the  country 

'/  IlI^)  fii^d  plenty  of  fish  to  supply  their 

^  P.  ^-^j^  li^K~~^)      needs  during  the  Lenten  season,  according 
"  ^^''"c1^''f^'^''^i^^y'  Department  of  Interior 's  Fishery 

X.      Market  News  Service  at  New  Orleans,  Demand 
v/ill  be  met  from  current  production  assisted 
by  a  substantial  back-log  of  frozen  supplies 
V  .  '    "''^—--'stored  in  ten  cold  storage  warehouses  in 
l^'iR        ^^'^^         ^he  Gulf  area  . 

Vvj/  "'^"^^''^^^^  Shr  i  mp , . . 


This  is  naturally  a  slack  producing  season, 
but  there  are  still  more  than  two  million  pounds  of  frozen  shrimp  in  these  vare- 
houses .. .holdovers  from  the  fall  months  of  heavy  production.    The  current  draw- 
down exceeds  the  intake  of  shrimp  at  the  rate  of  about  170,000  pounds  a  week, 
but  the  supply  is  expected  to  last  out  the  season... for  our  holdings  are  well 
ahead  of  the  same  period  a  year  ago. 

other  varieties...  • 

Fish  production  is  about  holding  its  own,  but  unfavorable  weather  is  reported 
generally.    Freezings  are  about  keeping  up  with  vdthdrawals .  1 

Oyster  production  is  up  about  two  hundred  percent,  but  many  in  Louisiana  and 
Mississippi  are  finding  their  way  into  cans. 


Crabs  and  crabmeat  are  much  more  plentiful. 


GARDEN  CHECK  LIST 


Your  listeners  who  are  making  a  list  of  garden  needs .. .getting  ready  for  the 
1946  version  of  the  hom.e  garden ..  .bigger  and  better  than  ever... will  appreciate 
.some  information  about  the  prospects  for  garden  supplies.    Here's  what  USDA 
specialists  have  to  say  on  the  situation. 

S_eod ,  „  , 

The  experts  say  vire'll  have  enough  seed  of  nearly  all  kinds  to  go  around.  Prices 
are  reported  a  little  lower  than  last  year-.    And  furthermore,  there  seems  to 
be  a  bit  more  seed  in  each  package. 

You  might  suggest  to  those  who  have  small  gardens  that  they  share  packages  with 
their  neighbors .    There 's  no  point  in  planting  too  much  seed  and  then  thinning 
out  the  plants  later .« oand  certainly  nobody  would  throw  away  any  surplus  seed. 


Fertilizers  , . . 


The  situation  is  rither  tight  on  certain  types  of  fertilizers,  but  it's  expected 
there  yj-ill  be  enough  to  make  the  gardening  program  a  success.    There  won't  be 
any  government  allocation  of  fertilizer  as  there  was  during  the  war  for  Victory 
gardens . 


Fairly  good  stocks  of  implements  are  reported  on  hand,  as  production  has  been 
good  during  the  past  two  years.    Most  of  the  garden  tools  offered  now  were  made 
before  the  steel  strike.    Equipment .men  expect  better  supplies  as  soon  as  the 
price  situation  is  cleared  up  and  full  producttion  resumed. 

Insecticides  and  fungicides... 


There  will  be  enough  of  both  insecticides  and  fungicides  for  home  gardeners, 
although  certain  products  are  a  little  short.    And  here's  USDa 's  stand  on  DDT... 
which  many  are  likely  to  bo  asking  about.     It  is  not  suggested  for  home  gardens 
this  year,  because  not  enough  is  known  about  it  yet  to  justify  recoifimending  it 
to  inexperienced  users. 


Elbov/  grease  . . . 

There's  one  thing  more  required  in  large  quantities  for  a  successful  garden... 
and  that's  elbow  grease.    The  supply  is  unlimited .. .production  depends  on  the 
individual  .' 


PMJS  V;EaR  THE  GREEN 


literally  to  "wear  the  green" . 


Here 's  good  news  for  homemakers  who  're  looking  for  something  green  to  add  a 
note  of  spring  to  in-betwBen  season  menus.    First  Texas  asparagus  of  the  season 
reached  Fort  Worth  this  week... in  tr-ne  for  St,  Patrick's  Day  dinners 

Of  course,  the  supply  is  not  large... it  seldom  is  at  the  very  y^^^^/^ 
beginning  of  the  season... and  prices  are  rat?ier  in  the  special-^!/^/ 
ty  group.    But  the  fact  that  local  asparagus  is  beginning  to  / 
appear  on  the  market  makes  spring  seem  a  reality  as  far  as  \  4><. 

food  is  concerned.    Most  of  the  asparagus  so  far  this  season 
has  been,  from  California,  which  has  been  shipping  fairly  good  supplies  for  the 
time  of  year . 


Food  value... 


In  trade  circles,  a^sparagus  is  sometimes  called  "grass .perhaps  bebause  of 
its  green  color.    To  the  homemaker . .  .the  green  color  spells  vitamin  A.  Qj-Gen 
asparagus  also  rates  as  a  good  source  of  iron,  and  it  contains  some  vitamin  C. 


Cooking  in  milk  is  a  good  way  to  make  the  most  of  t^ipg  green  color.    And  that 
leads  to  the  subject  of  asparagus  soup  and  creamed  asparagus.     On  the  cold  side, 
there's  asparagus  salad. ..its  flavor  pointed  up  with  a  tart  French  dressing  and 
a  sprinkling  of  h:;.rd-cooked  egg. 

FaCT  SHEET  ON  KHD  WEEK 

Enclosed  is  the  fact  sheet  on  National  Home  Demonstration  Yfcek  (May  5  to  12) 
which  we  promised  you  in  our  ROUND-UP  of  March  1.     It  contains  interesting 
information  from  Extension  Service  about  the  work  accomplished  by  this  program, 
and  we  hope  you  will  get  some  good  program  ideas  from  it. 
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SAVE  FOOD  TO  SaVE  LIVES 

The  women  broadccisters  of  the  United  States  can  do  more  than  almost  any  other 
group  of  v/omcn,  in  the  country  to  help  the  President 's  Famine  Emergency  Committee 
in  the  current  drive  to  conserve  wheat,  wheat  products  and  food  fats  and  oils. 

After  an  all-day  meeting  at  the  Department  of  Agriculture  in  Washington  last 
Monday,  the  Coim:iiittee  issued  a  statement  which  included  a  number  of  specific 
recommendations  for  accomplishing  this. 

An  important  role,.,- 

You  directors  of  women's  programs ,.  with  your  large  audiences  of  women  listeners, 
are  obviously  the  ones  vAxo  can  get  these  recommendations  across  to  the  American 
housewife  in  a  way  that  will  make  her  anxious  to  cooperate. 

You're  already  regarded  as  a  friend  by  your  listeners,  as  well  as  a  counselor 
in  household  matters.    Your  explanation  of  the  reasons  behind  the  conservation  ■ 
program  and  your  helpful  suggestions  about  ways  in  which  food  can  be  saved... 
plus  the  emotional  appeal  which  is  made  more  effectively  by  radio  than  by 
any  other  means .. .make  it  possible  for  you  to  be  of  very  real  assistance. 

They'll  need  help... 

It  is  quite  possible  calls  for  help  will  bo  made  upon  your  program  time  by  the 
State  and  County  Emergency  Food  Program  Managers,  recently  designated  by  Secre- 
tary of  Agriculture  Anderson.    These  managers  are  the  State  Directors  of  USDA 's 
Production  and  Marketing  Administration,  and  Chairmen  of  the  County  Agricultural 
Conservation  Committees, 

They  will  call  on  State  and  County  USDA  Councils  to  help  coordinate  the  program 
and  organize  food  conservation  measures  recommended  by  the  President's  Committee. 
Their  specific  tasks  will  be  to  set  local  food  conservation  goals,  work  out 
conservation  measures  adapted  to  the  various  localities  and  enlist  the  aid  of 
citizens '  organizations  and  the  food  trades  . 

Cooperation  will  bring  success  .. 

During  the  four-month  drive,  we  Americans  are  asked  to  make  a  voluntary  sacrifice 
of  40  percent  of  our  consumption  of  v.heat  products  and  20  percent  of  our  food 
fats  and  oils.    This  shouldn't  be  difficult  when  the  American  housewife  is 
shown  how  she  can  help  so  much  by  saving  just  a  little  every  day.    Your  coopera- 
tion can  make  this  drive  a  success. 

A  QUARTER'S  YfORTH  OF  SUGAR 

With  sugar  still  short  as  a  world  commodity....U ,  S.  civilians  will  get  a  smaller 
per  capita  supply  of  this  coi?jiiodity  for  the  period  April  through  June  than  they 
did  during  the  first  three  months  of  1946.. 

Per  person  it's  less... 

The  second  quarter  sugar  allocation  for  civilians  announced  by  the  U.  S.  Depart- 
ment of  Agriculture  will  be  1,385,000  tons.     This  is  a  seasonal  increase  of 
285,000  tons  over  the  civilian  allocation  for  January  through  March.     Seems  we 
use  more  sugar  the  second  quarter  of  the  year  with  the  beginning  of  home  and 
commercial  canning  and  food  processing. 


Actually,  the  per  capita  share  for  civilians  is  smaller  because  of  an  increase 
of  more  than  eight  million  persons  as  a  result  of  demobilization  of  the  armed 
forces  . 


Everybody  •wants  more...  -  ' 

Allocations  for  shipment  oubsidc  the  continental  United  States  show  increases 
for  the  quarter  ahead  partly  because  of  reduced  military  requirements .    But  it 
has  been  impossible  to  allocate  as  much  as  any  claimant  would  like  to  obtain 
or  needs . 

BEST  BUYS  IN  FRESH  FRUITS  AND  VEGETABLES 

Oranges  moved  into  first  place  on  this  week's  list  of  best  fresh  food  buys, 
according  to  USDA's  Production  and  Marketing  Administration.    Grapefruit  fell 
into  second  place,  alongside  the  vegetable  leaders — cabbage,  carrots,  and  Irish 
potatoes.    Other  good  buys  include  celery,  sweet  potatoes,  lettuce,  beets,  and 
cauliflower. 

"Best  buys"  at  key  markets . 

COLORADO;        Denver  Beets,  cabbage,  carrots,  cauliflower,  green  peppers, 

Irish  potatoes,  spinach,  sweet  potatoes,  grapefruit, 
oranges 

KaNSaS  :  Topeka  Oranges,  grapefruit,  cauliflower,  cabbage,  lettuce 

Wichita  Carrots,  head  lettuce,  celery,  Irish  potatoes,  Texas 

citrus  fruits 

LOUISIANA:      Baton  Rouge  Carrots,  oranges,  white  cobbler  potatoes 

New  Orleans  Cabbage,  topped  beets 

NEVi' MEXICO:    Albuquerque .Apples ,  oranges,  Texas  grapefruit,  Irish  potatoes, 
Gallup,  and  lettuce,  celery,  carrots,  cabbage 

Santa  Fe 

OKLAHOMA:        Oklahoma  City .. .Cabbage ,  carrots,  celery,  grapefruit,  oranges, 

Irish  potatoes,  sweet  potatoes 


TEK^S 


Fort  I'Yorth ..... .Carrots ,  cabbage,  spinach,  beets,  turnips,  cauli- 

flower,  celery,  Irish  potatoes,  sweet  potatoes, 
grapefruit,  oranges 

Houston.  Irish  potatoes,  sweet  potatoes,  cabbage,  citrus 

fruits,  rutabagas,  lettuce,  celery,  carrots 

--0O0-- 


Most  authorities  regard  South  China  and  the  Indo-Chinese  Peninsula  as  the  original 
home  of  the  orange,  although  the  fruit  was  known  throughout  both  China  and  Japan 
in  ancient  times.    From  India,  where  wild  oranges  still  grow  in  the  jungles,  they 
migrated  to  Europe... by  way  of  western  ASia.    The  wild  oranges  found  growing  in 
Florida  when  that  State  was  settled  are  believed  to  have  been  introduced  by  the 
Spaniards  in  the  early  days.     Oranges  were  introduced  into  California  from  Brazil 
in  the  early  1870  »s  . 
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THE  FOURTEENTH  MElfflER 

The  big  job  ahead  in  the  program  to  conserve  food  is  to  make  every  homemaker  in 
the  United  States  feel  that  she's  an  ex-officio  member  of  the  Committee  of  13. 

That 's  the  Committee,  with  former  President  Hoover  as 


I       ^\    Honorary  Chairman  and  Chester  C.  Davis  as  Chairman, 

.  '^^'j  J   which  is  formulating  the  guiding  policies  of  this 
-fyA-^O       program  to  help  feed  starving  millions  all  over  the 
y  )world. 


program  t> 
OC^,   ^'  ,    y  )world. 


need  is  urgent. 


Ut  may  be  rather  hard  for  some  of  us  to 
realize  the  urgent  need  for  starting  right 
now  to  save  food.    After  all,  most  stores 
have  bread  whenever  we  go  to  buy  it .    There 's 
still  plenty  of  cereal,  macaroni  and  other 
wheat  products  on  the  shelves.    Furt-hermore , 
there's  more  cooking  fat  and  oil  around  than  we've  had  for  a.  long  time. 


All  this  doubtless  combines  to  make  many  people  feel  that  the  food  shortage  isn't- 
really  as  acute  as  some  alarmists  would  have  us  believe. 

Revised  estimates...  .  . 


The  reason  for  this  is  that  the  world  food  crisis  has  been  brought  into  focus  only 
recently.    Early  this  year  we  began  to  receive  reports  that  drought  damage  in 
many  countries  had  been  worse  than  anyone  realized,  that  more  food  had  been  con- 
sumed than  had  been  anticipated,  and  that  we'd  used  up  our  ovm  stocks  of  many 
commodities  ..  .particular  ly  wheat ..  .faster    .han  we'd  expected. 

Furthermore,  some  countries  were  found  to  have  underestimated  their  needs,  or  over- 
estimated their  ability  to  m^eet  them. 

This  and  other  background  information  has  appeared  in  ROUND-UP  during  the  past 
few  weeks,  but  here's  a  summary  of  facts  you  may  find  helpful,  to  show  exactly 
where  we  stand  on  the  food  situation. 

Vforld  production  low.., 

ViTorld  food  production  per  capita  has  been  cut  12  percent  below  prewar  figures. 
Production  in  continental  Europe,  which  normally  imports  10  percent  of  its  food, 
is  20  percent  below  prewar  levels.     Drought  in  French  North  Africa  has  cut  food 
output  to  half  of  prewar,  thus  cutting  off  a  valuable  export  area,  and  creating 
instead  a  deficit  area. 


Drought  was  sharply  reduced  crops  in  South  Africa.    Argentina's  wheat  crop  is 
two-thirds  of  prewar  normal,  the  second  short  crop  in  a  row.    There'll  be  less 
than  one -fourth  as  much  rice  for  the  Far  East  to  export  as  before  the  war.  Japan's 
food  output  is  three -fourths  of  prewar. 

In  the  following  countries,  production  is  below  average:    Australia,  India,  China, 
Manchuria,  Formosa,  and  many  parts  of  Latin  America. 


K  iiffigiaSSiilii;! 
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Russia  has  stepped  up  food  production,  but  its  output  is  still  below  prev/ar  levels, 
■yvheat  the  prime  need... 


When  all  this  is  added  up,  here's  the  ansv/er:     100  million  people  in  Europe  will 
be  starving  this  year.    Several  million  may  die  of  starvation  in  India.     In  China, 
thousands  die  by  the  roadside  every  day, 

Viheat  is  the  food  most  urgently  needed  for  shipment  overseas,  because  it's  easier 
to  transport  and  can  feed  the  most  people  in  the  shortest  time,    A  million  tons 
of  viieat  means  a  half  year's  supply  of  bread  for  20  million  starving  people.., 
and  we  can  supply  this  amount  of  wheat  if  every  American  will  only  save  two  slices 
of  bread  a  day. 


Fats  and  oils,.. 


Fats  and  oils  are  desperately  needed  too  ■^or  maintaining  a  minimum  level  of  health, 
and  also  for  use  as  soap,  to  fight  the  diseases  now  rampant  throughout  Europe  and 
AS  ia . 


A  teaspoon  of  fat  a  day,  saved  by  every  man,  woman  and  school  child  in  the  United 
States,  will  mean  a  total  saving  ^pf  at  least  one  million  pounds  of  fat  a  day. 

The  challenge... 


In  the  words  of  the  President's  Famine  Emergency  Committee:     "To  avert  hunger, 
we  cannot  fail  to  meet  this  call.     If  we  fail,  v/e  shall  see  a  world  of  disorders 
which  will  paralyze  every  effort  at  recovery  and  peace.    We  shall  see  the  death 
of  millions  of  fellow  human  beings.    Guns  speak  the  first  word  of  victory,  but  ■ 
only  food  can  speak  the  last  word." 


SPRING  CLEAN-UP  7ffiEK 

Has  spring  clean-up  vrcek  been  announced  in  your  locality 
yet?    Ho  definite  date  is  set  for  this  observance  national-j:.V/ 


ly,  since  it  depends  on  the  weather,  but  the  clean-up 
program  is  usually  planned  for  as  early  in  the  spring  as 
pos sible     .varying  from  IvUrch  in  the  South  to  t'iay  in  the 
North.    Some  states  and  counties  will  proclaim  an  offi- 
cial Clean-Up  Week.     In  other  areas,  every  farm  community 
will  choose  its  ovm.  date. 


■r, 


Fire  and  accident  figures 


USDa's  Safety  Council  is  cooperating  with  the  National  Fire 

Protection  Association  in  this  campaign,  ..  d  here  are  soma  rather  startling  figures 
to  show  the  necessity  for  it.    About  90  million  dollars  worth  of  farm  property 
is  destroyed  by  fire  each  year.     On  the  average,  around  ten  lives  are  lost  in 
farm  fires  every  day. 

yyhen  it  comes  to  accidents,  over  17,000  farm  residents  are  killed,  and  approxi- 
mately a  million  and  a  half  are  injured  in  accidents  each  year.    There's  no 
accurate  data  on  the  number  of  deaths  and  the  amount  of  disease  caused  by  unsani- 
tary water  supply,  trash,  and  so  forth.    There's  no  question  though,  that  these 
conditions  are  a  menace  to  rural  health. 
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A  woman 's  job , , . 


As  for  specific  suggestions,  here  are  several  -which  you  might  like  to  pass  along 
These  are  ideas  which  farm  women  might  be  able  to  follow,  without  any  particular 
assistance  from  the  men.    Householders  in  towns  and  cities  could  profit  by  fol- 
lowing some  of  these  suggestions,  too. 

Clean-up  ideas,,. 


1.  See  that  yards  and  all  areas  surrounding  the  house  are  free  of 
broken  glass,  barbed  wire,  nail-studded  boards  and  other  dangerous ■ 
litter. 

2.  Avoid  storing  oil  or  paint-soaked  rags  or  waste  in  closets,  base-' 
msnts  or  other  storage  places.    See  -^hat  a  covered  metal  can  is  provided 
for  such  storage, 

3.  Keep  closets,  basements  and  attic  free  from  loose  or  piled  paper, 
and  other  material  that  might  be  a  fire  hazard. 

Check  list  for  repairs  . . . 

4.  Take  care  that  all  steps,  porches/ and  stairways  are  in  good  repair 
and  clear  of  rubbish  and  all  tripping  hazards,  and  that  they  are 
adequately  lighted. 

5.  See  that  all  flues,  chimneys  and  stovepipes  are  kept  clean  and  in 
safe  condition, 

6.  Make  sure  that  the  electric  wiring  in  the  house,  garage,  barn  and 
other  farm  buildings  has  been  checked  and  the  necessary  repairs  made 

to  prevent  short  circuits  and  other  conditions  which  might  start  fires. 

Sanitary  measures  .. , 


7.  Take  active  steps  to  kill  rats  and  remove  rat  harbors. 

8,  Have  sanitary  conditions  checked  around  springs,  wells  and  cisterns 
so  that  the  water  supply  may  be  kept  safe  and  sanitary,  aIso,  find  out 
whether  the  water  supply  has  been  tested  recently  by  your  Public  Health 
Officer, 

Fire  hazards  ... 


9,  Provide  safe  storage  for  kindling  and  other  fuel,  virell  avfay  from 
stove  or  fireplace . 

10,  Check  to  determine  that  floors,  walls,  ceilings  and  partitions  are 
protected  from  overheating  of  stoves,  furnaces,  and  pipes. 

11,  Keep  all  light  bulbs,  switches  and  electric  motors  free  from  cobwebs, 
dust  and  dirt. 

Spring  Clean-Up  Week,  to  be  effective,  must  be  a  family  job... though  mother  may 
have  to  be  the  spark-plug. 


O  - 


\ 


Gardening  voth  a  purpose 

The  home  garden  campaign  ties  right  in  with  the  food  conservation  campaign  this 
spring, 

A  family  responsibility... 

Secretary  of  Agriculture  Clinton  P.  Anderoon  said  recently: 

"V/c  shall  do  all  that  is  humanly -possible  to  keep  faith  with  the 
starving  people  of  other  nations,  by  making  available  as  much  of  our 
food  as  V'fe  can  possibly  spare.    How  much  we  can  spare  is  up  to  the 
people  of  America.    Certain  farm  goals  have  been  raised.  Various 
controls  have  been  imposed  on  the  use  and  movement  of  critically 
needed  foods, 

"This  vdll  not  be  enough.    Every  family  must  bear  a  part  of  the  burden 
by  conserving  f  jod  in  every  practical  vn.y,  and  by  raising  a  Victory 
garden  if  possible." 

No  chanp-e  in  name ... 


And  by  the  way,  to  c^ns-v^r  the  question:     "Will  they  still  be  called  Victory 
gardens ?",. .Secretary  Anders  on  says,  "Yes", 

He  feels  there 's  no  reason  for  changing  the  name,  even  though  the  war  is  over. 
The  victory  is  not  complete  and  v/ill  not  bo  until  the  wounds  have  been  healed, 
the  earth  is  in  full  production  again,  and  the  starving  victims  of  var  eating 

regularly.    The  name  "Victory  garden"  is  a  household  phrase 
throughout  the  country. .  .let 's  keep  it  J 


The  reasons  v:hy... 

Here  are  some  good  reasons  for  growing  a  garden  in  1946: 

1.  A  garden  helps  :.dd  a  bit  to  the  world  food  supply. 
It  supplies  part  or  a  family's  food  needs,  and  thus 
releases  food  stocks  that  can  be  used  elsewhere  in  the 
world . 

2.  Careful  planning  of  a  garden  means  supplying  the 
family's  needs  for  fresh  vegetables .. .and  something 
extra  for  preserving. 


3.  Successive  plantings  will  give  continuous 
supplies  and  late  crops. 


,ii//»»'n.:."':,tff"'-'- 

.WW.--/*'..*,.* 


4.    A  garden  helps  increase  family  security,,, 

by  giving  protection  against  possible  food 
shortages,  saving  money  on  food  bills, 
providing  better  nourishment,  and  increasing 
the  value  of  the  home  investment. 
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Incidentally,  the  slogan  of  this  year's  Victory  garden  program  is... "Garden  and 
conserve .,  .to  save  what  we've  won", 

Herbert  Hoover,  appointed  by  President  Truraan  as  Honorary  Chairman  of  tho  Famine 
Emergency  Relief  Committee,  is  in  Eu.rope  now,  surveying  food  needs  of  the  various 
countries.    He  is  accompanied  by  a  group  of  food  and  relief  experts,  representing 
various  government  agencies,  including  Dr.  Dennis  Fitzgerald,  Director  of  USDA 's 
Office  of  Requirements  and  Allocations . 

Mr.  Hoover,  in  an  interview  just  before  his  plane  took  off,  made  some  comments 
worth  remembering  and  repeating.    He  pointed  out  that  the  present  crisis  is  much 
worse  than  that  after  the  first  World  War,  because  500  million  people  are  in- 
volved instead  of  400  million. 

Worse  than  we  thought.,. 


"I/Tor Id  War  II  was  longer  than  the  first  war,  and  the  agricultural  destruction 
much  greater,  so  that  crops  have  been  steadily  decreasing  in  wartorn  countries, 
li/Ir.  Hoover  said,  in  fact,  that  this  famine  is  the  worse  since  the  Thirty  Years  ' 
Yfer.    Then,  one -third  of  the  people  died,  since  there  was  no  relief.    New,  as 
he  said,  many  m.ore  ¥\rill  be  saved  because  wo  are  making  every  effort  to  save  the 
greatest  possible  number.    The  conclusion  of  his  brief  good-bye  talk  is  worth 
quoting.    Here  it  is : 

"At  the  present  moment  it  does  not  look  as  if  there  is  enough  food  to 
cover  the  whole  problem,  and  it  is  the  purpose  of  this  mission  to  see 
how  far  we  can  make  it  go.     It  looks  impossible  to  save  everybody, 
but  wo  will  save  everyone  we  can." 

The  better  American  housewives  understand  this  great  emergency .. .the  further  our 
food  supplies  can  be  stretched-.    With  all  of  us  cooperating,  perhaps  a  few  more 
lives  can  be  savod  than  the  present  prospect  indicates . 

CELERY  BUYS 

Celery  can  certainly  be  pointed  out  as  a  plentiful  vegetable  these  days.  Most 
of  tho  soup  is  from  Florida,  v\;-ith  a  good  share  from  California. 

There  are  two  types  available.     Golden  Heart  is  the  blanched  celery  now  on  the 
market",  and  Pascal  can  be  recognized  by  its  green  color.     During  the  last  ten 
years,  California  has  switched  from  the  Golden  Heart  variety  to  Pascal,  and 
Florida  is  tending  in  that  direction,  too. 

Popularity  trend,., 

It  seems  the  public  is  coming  more  and  more  to  de^iiand  the  Pascal  type.  This 
celery  has  thicker,  more  meaty  branches  and  is  loss  strir^gy.    Also  the  public 
is  becoming  less  prejudiced  toward  a  green  celery, 

Tfliile  Colorado  and  Utah  celery  growers  produce  vre  11 -blanched  celery,  most  growers 
in  other  sections  of  the  country  have  not  adopted  practices  necessary  to  produce 
the  white  branches • 
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THE  OnTS  STORY 

There's  a  larger  supply  of  oats  for  food  in  the  United  States  than  there  has  been 
for  several  years  past,  which  is  good  news  in  these  days  of  the  wheat  shortage. 
You  see,  one  average  serving  of  oatmeal  equals  two  slices  of  bread  in  food  value, 
and  there  are  many  ways  in  #iich  oatmeal  can  take  the  place  of  bread  in  the  diet. 

Nutritional  value... 


TJSDa 's  Bureau  of  Hunan  Nutrition  and  Home  Economics  tells  us  also  that  there's 
even  more  nourishment  in  oatmeal  than  in  whole  wheat  in  some  respects.     In  the 
milling  process,  when  the  outer  hull  has  been  removed,  the  entire  kernel  is  left, 
and  this  is  what  contains  the  germ  and  other  vitamin  and  mineral-rich  portions 
of  the  grain. 

Qatmeal  contains  calciixm,  iron,  and  thiamine.     It's  a  protein  food,  too;  and  com- 
bined with  milk,  eggs  or  meat,  the  proteins  of  the  plant  and  animal  foods  supple- 
ment one  another  to  form  a  highly  nourishing  conbination. 

Take  your  choice... 


As  you  probably  knov/,,  there  are  several  forms  of  oatmeal.    First,  there 's  the 
coarsely  ground  kernel,  which  is  true  oatmeal.    Then,  there's  the  more  familiar 
form  called  rolled  oats,  prepared  by  steaming  and  then  flattening  the  kernels 
between  steel  rollers. 

Finally  there's  the  time-saving  variety  called  quick-cooking  rolled  oats.  To 
produce  this,  the  kernels  are  cut  and  flattened  even  thinner  than  for  the  regular 
type  of  rolled  oats . 

Save  the  wheat,,. 


Oatmeal  can  be  used  in  place  of  some  of  the  wheat  flour  to  make  highly  nutritious 
bread,  mxaffins,  biscuits  and  cookies,  and  also  can  be  used  in  place  of  bread 
crumbs  in  certain  meat  dishes,  such  as  meat  loaf, 

GREEN  ACCENT 

Spinach  is  in  good  supply  at  most  of  the  nation's  vegetable  counters.  This 
vegetable  green  is  still  coming  principally  from  Texas,  and  shipments  will  con- 
tinue from  this  state  until  April.    Arkansas,  Oklahoma  and  the  Norfolk  area  of 
Virginia  will  be  distributing  their  spinach  during  iipril.    Later,  home  grown 
supplies  will  be  available  in  most  sections  of  the  country. 

A  good  buy. . . 

Tihile  prices  of  Texas  spinach  have  advanced  from  the  low  point  in  the  middle  of 
L'Urch,  spinach  is  still  reasonable  in  price, 

California  increased  plantings  of  spinach  for  commercial  processing  a  fourth  or 
more  this  year.    At  present,  even  though  local  canneries  have  been  tied  up  by 
strikes,  it's  not  expected  that  there  will  be  an  appreciable  increase  in  ship- 
ments of  fresh  spinach  from  California  this  spring, 

I 


^  


Fishing  weathor  wasn't  so  good  this  past  -/oek  in  the  Gulf  area,  with  the  resii 
that  just  half  as  many  fish  and  shrimp  vrere  landed  as  during  the  preceding  seven 
days.     Crab  production,  however,  continued  strong,  according  to  the  Department 
of  the  Interior's  Fish  and  Y/ildlife  office  in  New  Orleans • 

Oyster  production  increased  some  six  thousand  barrels  for  the  week,  but  this 
meant  no  more  for  the  fresh  market  as  three  out  of  every  four  oysters  found  their 
way  into  cans . 

Business    at    the    seafood   ■  markets  was  brisk  and  supplies  were  quickly  disposed 
of.    Eov/ever,  there  are  adequate  holdings  of  frozen  fish  and  shrimp  in  the  Gulf 
area  lockers  to  insure  liberal  quantities  for  the  Lenten  trade . 

KEEP  PLUGGING  POULTRY 

Poultry's  plentiful,  as  you  know,  with  emphasis  right  now  on  roasting  chickens, 
fov/ls  and  heavy  turkeys.    The  fryers  and  broilers  seem  to  be  moving  vrell  in  m.ost 
markets  these  days,    A  savory  roast  chicken  or  turkey  is  alivays  popular  as  the 
piece  de  resistance  at  family  or  coi.pany  dinners,  and  it  usually  provides  some 
grand  leftovers  to  be  served  cold  or  hot. 

Stuffing  ideas...  i 

Incidentally,  poultry  stuffing  is     .:  an  excellent  -way  in  which  to  use  up  dry 
bread  or  crumbs.     It's  very  good  bread  conservation  J 

Also,  as  a  vaf-iation  of  a  familiar  theme  ,•  mashed  potatoes  can  be  used  as  the 
base  of  poultry  stuffing.     You'll  find  this  idea  in  the  USDa  booklet  "Poultry 
Cooking".    Adding  chopped  mushrooms  or  nu'"..ieats  gives  the  stuffing  special 
interest . 


No  matter  how  you  stuff  it,  there's  nothing  more  delicious .. .and  liberal  use  of 
poultry  at  this  time  will  help  conserve  other  important  foods. 

cauliflotgr  note 

Cauliflower  is  fairly  plentiful,  v\rith  Texas  supplying  Fort  Worth  and  other  local 
markets,  though  most  of  the  crop  is  from  California  at  this  time, 
E'—f^  '^"■^'^  winter  harvest,  which  lasts  through  March,  is  slightly  larger 

(?^'^:5^<^^-^>  than  last  year.  The  spring  harvest  of  this  vegetable  usually 
^'^'^^--Cq :;;:^R^y  begins  the  first  of  ^pril,  and  is  expected  to  be  as  favorable 
ll^cTj^  '"-n"^'  ^  y"^        "^"^"'^  y^^^*     Cauliflower  is  slightly  higher  in  price  than  a 

few  weeks  ago,  but  is  more  reasonable  than  in  1945  at  this  time. 


;  Farmers  plan  to  fight  famine 

Farmers  have  responded  nobly  to  the  call  for  more  food  to  meet  domestic  and  vrorld 
needs  by  planning  to  maintain  the  high  level  of  production  thciy  »ve '  achieved  in 
recent  yer.rs.    This  is  indicated  by  reports  made  to  the  USDA  Crop  Reporting 
Board  for  March  on  the  number  of  acres  farmers  intend  to  plant  this  season. 
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These  reports  from  f.irincrs  are  to  the  effect  that,  barring  unfavorablQ  weather 
conditions,  they*  11  put  in  the  ground  a.9  much  of  the  principal  crops  as  they  did 
during  recent  years >    On  some  crops,  they  may  even  exceed  the  acreage  planted 
last  year. 

They  face  probleins  ^  toot » « 

That  doesn't  necessarily  mean  we'll  have  more  food.    Fariaers  have  indicated  that 
they  will  do  the  best  they  can... but  they  anticipate  more  difficulty  than  usual 
this  year  in  securing  adequate  hired  farm  labor  and  nev/  farm  machinery  to  cul- 
tivate and  harvest  the  crops  after  they're  planted. 

The  v/illingness  of  far:.iers  to  tackle  a  difficult  job  under  these  conditions  is 
a  challenging  example  for  all  of  us.     Certainly  if  farmers  can  face  the  problems 
of  production  vdth  confidence,  vrc-  can  do  our  part  by  planting  Victory  gardens 
to  help  them  and  by  conserving  our  food  supply  in  every  way  we  can. 

Acreage  plans... 

But  to  get  back  to  what  farmers  expect  to  do.    ±it  present  they  plan  to  plant 
around  357-1/4  million  acres  in  the  major  crops.    That's  about  l/4  million  more 
acres  than  were  planted  last  year.    But  this  total  is  not  quite  up  to  the  goals 
that  were  set  for  1946.    Farmers  expect  to  go  over  their  goals  on  some  crops... 
such  as  wheat,  oats,  peanuts,  tobacco  and  rice... but  may  not  meet  them  on  others. 

Food  outlook. . . 


Hare's  the  outlook  for  some  of  the  important  food  crops  compared  with  last  year's 
production.    Food  grain  acreage  is  about  two  percent  more,,, with  hopes  for 
another  billion  bushel  wheat  crop,  about  the  same  acreage  of  corn,  and  an  all- 
time  record  on  rice. 

Prospects  for  vegetable  oil  supplies  are  not  so  good,  however,  as  farmers  expect 
to  plant  12  percent  fewer  acres  in  soybeans,  14  percent  less  flaxseed,  and  five 
percent  less  peanuts  than  in  1945  , 

As  for  sugar,  there 's  a  20  percent  increase  in  the  number  of  acres  planted  to 
sugar  beets  this  year  over  1945 .. .though  this  does  not  quite  moot  the  goal  set 
for  1946. 

Reports  from  vegetable  growers  arc  incomplete ., .but  so  far  it  looks  like  plantings 
for  canning  and  processing  m-ay  be  increased.  10  percent  and  the  truck  crop  acreage 
for  fresh  market  about  five  percent.     The  potato  acreage  is  down  about  five 
percent,  howe vcr , . .and  the  2,733,300  acres  now  indicated  may  be  the  smallest 
since  1393. 

Feed  supplies , , • 


Intended  acreages  of  feed  grains  and  sorghums  show  an  increase  of  l/3  million 
acres  over  1945  .    However,  with  grain  consuming  animal  units  ,.  .including  chickens, 
on  January  1  this  year  slightly  above  a  year  earlier,  this  increase  is  needed  to 
maintain  a  relatively  high  level  of  livestock  production. 
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BEST  BUYS  11^  FRESH  FRUITS  AND  VEGETABLES 

Celery,  oranges  and  Irish  potatoes  head  this  week's  list  of  best  fresh  food 
buys  in  the  seven-state  southwi^st  area  served  by  the  Dallas  office  of  USDA 's 
Production  and  Marketing  Administration.     Grapefruit  ran  a  close  second,  with 
carrots  and  cabbage  in  third  position.    Lettuce  continued  to  be  a  good  selec- 
tion throughout  most  of  the  area.     Several  markets  also  listed  spinach,  turnips, 
and  sweet  potatoes  among  the  winners . 

"Best  buys"  at  key  markets... 


ARKANSAS 
COLORADO: 

KANSAS  : 


Little  Rock. .. .Celery,  lettuce,  spinach,  grapefruit. 

^  ______ 

Denver  Beets,  cabbage,  carrots,  cauliflower,  celery,  Irish 

potatoes,  spinach,  turnips,  grapefruit,  oranges, 

Topeka  Head  lettuce,  carrots,  cabbage,  grapefruit,  oranges, 

Wichita  Irish  potatoes,  head  lettuce,  carrots,  Texas  citrus 


fruit . 

LOUISIANA:     Baton  Rouge  ...  .Celery,  lettuce, 

oranges,  white  cob- 
bler potatoes. 


New  Orleans  ... .Cabbage ,  celery. 

V'Wii  iiEXICO:    Albuquerque ,  Gallup,  and 

Santa  Fe .. .Carrots ,  cabbage,  celery, 
lettuc~  Irish  potatoes,  endive, 
Texas  grapefruit,  oranges. 


OKLAHOMA 


Oklahoma  City ,. .Cabbage , 


carrots,  celery,  grapefruit,  oranges 
spinach,  Irish  potatoes,  sweet 
potatoes  . 


TEXaS: 


Fort  Vforth  Carrots,  grapefruit,  cabbage,  turnips,  beets,  spinach, 

Irish  potatoes,  sweet  potatoes,  celery,  oranges. 

Houston.,  Irish  potatoes,  sweet  potatoes,  cabbage,  citrus, 

~~  rutabagas,  lettuce,  celery,  carrots 

GRAPEFRUIT  HISTORY 


In  1696,  Captain  Shaddock,  commander  of  an  East  Indian  ship,  came  to  port  in 
the  Barbados   (West  Indies)  on  his  way  home  after  many  wanderings  in  the  Orient, 
Among  other  things,  he  had  a  collection  of  seeds  which  he  had  found  in  mar^y 
differenct  parts  of  the  world.     Some  of  them  he  gave  to  the  people  of  Barbados. 

From  these  seeds  grew  the  fruit  that  was  named  Shaddock  by  the  English, ,, and 
Pompelmoose  by  the  French.    If/hen  it  was  brought  to  Florida  from  the  Barbados, 
the  Americans  renamed  it  - GRaPEFRUIT  because  it  grew  in  grape-like  clusters  on  the 
tree.    Though  we  were  slow  to  appreciate  how  delicious  grapefruit  really  is, 
there's  no  question  that  today  it's  one  of  our  favorite  fruits. 


thaT  string  aRound  your  finger 


^vk.iDOWT  FORGET  I 


Does  this  remind  you  of  sc.nething?    C:uld  it  bo  that  you  are  one  cf  those 
v/ho 'vG  failed  to  send  us  your  request  ■     have  your  nane  continued    on  the 
mailing  list  for  PiDIO  ROUND-UP?    If  s.,  and  if  you  still  want  the  ROTOID-UP, 
let  us  know  innodiately , 

Vfe 'd  like  fcr  every  v/oman 's  radio  editor  w/ho  finds  RaDIO  ROUND-UP  helpful  to 
keep  cn  getting  it,  but  we '11  have  to  drop  those  who  do  not  renew  their  request 
fcr  the  service,  because  postal  regulations  require  us  to  revise  all  ::;ailing 
lists  once  a  year. 

iilany  of  you  have  already  asked  us  to  keep  your  name  on  the  list... we  hope  the 
rest  of  you  v^ill  do  so  this  week  before  we  start  pulling  platos  for  the  revised 
list. 

Just  fill  out  and  return  the  form  be  lev/. 


(Date) 


Mr,  lieno  Schcenbach,  Chief 
Infonration  Service 

Production  and  fcrkcting  ^->.dministration,  USDa 
423  Yfilson  Building 
Dallas  1,  Texas 

Dear  ivlr .  Sch.enbach: 

Please  continue  my  RaDIO  RCUND-UP. 


(Radi..  Station) 
(Address ) 


REiiiARi'.S  : 


a-^LLrt-S,  TEXAS 
423  Vdlson  Building 
March  29,  1946 
No,  13 


dio  Round-up 


A  weekly  service  for  Directors  of 
Women's  Radio  Programs 
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ON  BEING  A  GOOD  EGG 

Something  to  crow  about .. .that 's  the  present  decision  on  eggs. 

Our  supply  of  this  important  protein  food  is  largest  in  the  spring, 

with  the  peak  of  production  in  April, 

High  quality. . . 


'fPna-t's  more,  springtime  eggs  have  many  sales  points.    First  of  all, 
e^gs  are  f resh . . .they 're  moving  direct  from  farm  to  consumer. 
Our  storage  stocks  are  just  about  all  sold.,, and  during  the  flush  season  of 
production,  there  are  not  only  enough  fresh  eggs  for  all  markets,  but  surplus 
supplies  move  into  storage  for  use  the  coming  fall  and  winter. 


Besides  being  fresher,  spring  eggs  are  generally  of  higher  quality.    The  weather 
is  largely  responsible.    Eggs  do  not  freeze  in  hen  houses  these  balmy  days,,, 
nor  is  it  hot  enough  for  them  to  deteriorate  rapidly  in  movement  from  farm  to 
town. 


Favorable  price,,. 


In  other  words,  eggs  are  of  best  quality  when  newly  laid,  and  the  spring  weather 
is  favorable  for  their  shipment. 

At  this  time  of  the  year,  too,  there's  a  larger  number  of  pullets... or  young 
layers,,. in  farm  flocks.    Generally  young  hens  are  healthier  and  more  productive. 
Also,  in  the  spring  hens  are  not  bothered  by  moulting ,, ,as  they  are  later  in  the 
summer • 

Another  important  point  for  these  spring  eggs  is  the  price ., .during  the  flush 
production  months  eggs  are  at  their  most  favorable  price  range. 

A  word  about  grades,.. 

In  this  connection. , .the  Federal  vreight  standards  for  eggs  may  be  of  interest. 
Large  eggs  usually  weigh  two  ounces  each.    That  means  eight  large  eggs  would 
make  a  pound  if  you  were  buying  by  weight  rather  than  by  the  dozen.    Medium  eggs 
must  v/eigh  21  to  23  ounces  per  dozen.     Small  eggs  must  weigh  at  least  18  ounces 
to  the  dozen, ,, although  there  is  no  "maximum"  weight  required  under  OPa  pricing 
regulations . 

When  the  price  difference  between  the  various  sizes  is  great  enough,  the  consumer 
will  do  a  more  economical  shopping  job  if  she  knov/s  these  weights.    Because  she 
may  actually  get  more  for  her  money  by  buying  the  medium  or  small  eggs. 


FISH  Pays  iodine  dividend 


Do  you  live  in  a  "goiter  belt"  of  the  United  States?  This  is  an  area  where  the 
iodine^  content  of  the  soil  and  water  is  low,  and  therefore  where  the  residents 
are  more  than  usually  susceptible  to  goiter. 

This  is  especially  true  of  the  states  around  the  Great  Lakes  and  the  NorthT/estern 
States,    For  families  in  such  areas,  special  planning  of  meals  is  necessary  in 
order  to  assure  the  small  but  steady  supply  of  iodine  the  body  needs. 
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The  seafood  answer... 


Nutritionists  of  USDA  point  out  that  one  excellent  source  of  iodine  is  seafood, 
if  it  is  eaten  at  least  once  a  week.     Remember .. .it 's  saltwater  fish... not  fresh 
water... from  which  we  get  iodine,  although  the  latter  are  rich  i»  other  food 
values  . 

Modern  methods  of  canning,  freezing,  and  refrigerated  transportation,  bring 
good  supplies  of  seafood  even  to  cities  far  inland. 

loaized  salt... 


AS  you  probably  know,  iodized  table  salt  is  a  good  source  of  iodine,  and  the 
best  way  yet  found  to  make  sure  of  getting  a  supply  into  the  diet  regularly. 
It's  especially  valuable  to  families  on  farms  and  in  small  tovms ,  vrfiere  less 
seafood  is  obtainable,  and  where  locally-grovm  produce  is  used  almost  exclusively. 


Most  natural  salt  contains  iodine,  but  it  may  be  lost  during  refining, 
salt,  about  the  same  amount  is  restored  as  is  lost  through  r 
fining.    About  half  of  the  salt  now  sold  is  iodized,  so  it  pays" 
to  read  the  label, 

yarning  note  ... 


In  iodized 


Here's  a  word  of  warning  about  iodized  salt,  however.  a1-  ^ 
though  it  helps  prevent  simple  goiter,  it  may  be  harmful  to  one  that  is  far  ad- 
vanced.   The  council  on  foods  of  the  American  Medical  Association  makes  this 
statement:     "...Persons  over  30  years  of  age  with  any  swelling  of  the  throat  should 
not  use  iodized  salt  unless  they  do  so  under  the  direction  of  a  competent  physi- 
cian." 


locaL  fish  selections 

Homemakers  in  the  Gulf  Coast  area  who  looked  around  for  something  different  in 
the  fish  line  this  week  found  more  than  they  expected.     Perhaps  most  pleasing 
was  the  increase  in  offerings  of  the  prized  red  snapper  which  were  landed  in 
much  larger  volume,  according  to  the  Department  of  Interior's  Fish  and  Wildlife 
Service  at  Nev/  Orleans. 

Crabmeat  and  hard  crabs  continued  rather  plentiful,  but  shrimp  remained  scarce. 
Oyster  production  was  satisfactory  generally,  but  canning  operations  are  now  in 
full  sv/ing,  cutting  into  the  supply  for  use  in  fresh  form. 

Newcomers . . . 


Soft  shell  crabs  and  crayf ish . . .or  crawfish. . .made  their  appearance  on  Gulf  Coast 
markets  for  the  first  time  this  spring.    These,  with  the  turtles  that  are  now 
coming  in  nicely,  gave  a  choice  of  something  out  of  the  ordinary. 


FOREIGN  FOOD  F.iCTS 


Here's  som.e  current  information  about  the  food  situation  in  certain  foreign 
countries.    This  material  has  been  compiled  byUSDA's  Office  of  Foreign 
Agricultural  Relations  from  reports  received  since  the  first  of  March, 
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Belgium. , . 

The  total  planting  of  winter  wheat,  winter  barley,  rye  and  other  grain  crops  is 
considerably  lower  than  last  year,  and  only  a  small  spring  wheat  planting  is 
expected . 

Belgium  also  has  reduced  its  daily  bread  ration  from  a  little  less  than  16  ounces 
to  about  13  ounces,  has  raised  the  extraction  rate  of  flour  from  80  percent  to 
83  percent,  and  now  requires  the  incorporation  of  10  percent  rye  in  bread. 

Canada... 


The  government  is  urging  a  food  program  designed  to  increase  production  and 
encourage  conservation.    For  instance,  farmers  are  being  urged  to  plan  maximum 
production  of  foodstuffs  over  the  next  four  years;  consumers  are  being  urged  to 
conserve  on  wheat  and  wheat  products,  and  to  grow  home  gardens. 

Reduction  of  inventories  of  wheat  and  wheat  products  is  to  be  encouraged;  priori- 
ties for  rail  transportation  of  v^heat  for  export  have  been  established;  wheat 
for  domestic  milling  is  being  reduced  by  10  percent  over  1945  figures,  and  v/heat 
for  distilling  by  50  percent. 

Special  arrangements  are  being  made  to  encourage  immediate  marketing  of  wheat 
stored  on  farms . 

China . . . 

The  Canton  rice  harvest  outlook  is  poor,  due  to  insufficient  rains.    The  arri- 
val of  relief  supplies  is  the  main  hope  of  alleviating  the  food  shortage.  Some 
flour  and  canned  milk  have  been  distributed  through  UNRRA,  but  these  have  been 
hardly  adequate. 

Czechos lovakia . . • 


The  Minister  of  Agriculture  reports  a  current  shortage  of  100,000  farm  workers, 
in  the  face  of  an  anticipated  increase  in  need.    This  is  due  to  the  departure 
of  Sudeten  Germans,  including  about  half  a  million  farm  workers* 

Poland . . . 

The  Polish  government  now  requires  farmers  to  sell  part  of  their  harvests  to 
the  government  at  regulated  prices.    This  action  was  taken  in  order  to  be  able 
to  supply  residents  of  cities  with  bread  and  flour  for  their  ration  cards  at  low 
prices,    as  an  incentive,  a  system  of  cash  prizes  has  been  doA/ised  for  farmers. 

TALKING  COLD  TURKEY 

Storage  stocks  of  turkey  are  now  at  a  record  high  for  this  time  of  the  year. 
That's  good  news,  since  the  king  of  holiday  feasts  is  no  longer  associated  with 
cool  weather  meals,  but  is  getting  to  be  more  and  more  a  year-round  meat  choice. 

The  chief  problem  vdth  this  bountiful  supply  is  that  most  of  the  storage  birds 
weigh  20  pounds  or  better.    That  means  they  are  more  desirable  for  large  family 
dinners  or  for  hotel  and  restaurant  trade. 


Public  attraction... 


So  if  you're  not  planning  a  largo  dinner,  or  if  your  butcher 
doesn't  sell  cut-up  or  halved  turkey,  you  can  order  your 
share  of  this  poultry  ;neat  j.t  public  eating  places. 

•.J 

Storage  turkeys  will  be  available  well  into  the  summer 
months.    They're  something  of  a  bargain  right  now. . .se lling  at 
the  Thanlcsgiving  price*    Y\Riile  the  reduction  may  be  only  a  few  cents,  even  this 
is  unusual.    Turkeys  normally  go  up  as  storage  charges  accumulate.     The  large 
holdings  this  year  account  for  the  price  cut. 

Fresh  supply.  .  • 

AS  far  as  m_.rketings  of  fresh  turkeys  are  concerned,  there 's  a  price  support 
program  on  breeder  turkeys.    This  price-support  program  will  aid  producers  in 
the  event  of  heavy  disposal  of  breeding  stock  while  grain  is  being  conserved  for 
shipment  abroad,  and  v;hile  storage  stocks  of  turkeys  are  large. 

These  turkey  hens  purchased  on  a  dressed  basis  by  the  U.  3.  Department  of  Agri- 
culture may  be  sold  back  to  the  commercial  trade  or  to  other  government  agencies j 
they  may  be  transferred  for  use  under  the  school  lunch  program  or  to  institutions 
or  converted  to  canned  form  for  disposition  to  any  of  these  outlets. 

Into  the  can . . . 


Because  of  the  tight  cold  storage  situation,  it  is  believed  that  most  of  the  p-or- 
chascs  made  by  the  Department  under  the  price  support  program  will  be  for  can- 
ning.    In  such  form,  it  will  be  pcssibjo  to  hold  turkey  for  longer  periods. 

Because  of  the  storage  problem,  and  in  the  face  of.  heavy  disposal  of  breeding 
turkeys  this  spring,    the  U.  S.  Department  of  Agriculture  is  urging  greater  use 
of  turkeys  by  cons-ainers  at  this  season. 

mUll  a:^  II-ffORTSR  AIR 

Better  than  207 -thousand  c^ses  of  si  Id  sardines  from  Norviray  are  coming  into 
this  country  in  the  very  near  future.     In  all  probability,  some  of  these  im- 
ported fish  will  be  on  your  grocery  shelves  v/ithin  the  next  four  to  six  weeks. 

"Herring"  to  us 

These  sild  (Norv.-egian  vrord  for  herring)  sardines  will  be  packed  principally 
in  a.luminum. .  .some  in  tin  containers.     The  popular  3-5/4  ounce  can  should  sell 
as  low  as  1£  to  20  cents. 

Ivlany  folks  vdll  again  welcome  the  gently  s^nokod  flavor  of  these  imported  fish, 
which  have  not  been  on  our  markets  since  the  invasion  of  Norway  in  the  early 
days  of  the  v/ar . 
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BEST  BUYS  IN  FRESH  FRUITS  aWD  VEGETABLES 

Oranges,  grapefruit,  Irish  potatoes 'and  lettuce  make  up  this  week's  quartet 
of  best  fresh  fruit  and  vegetable  buys  in  the  seven-state  soutriwcst  area, 
according  to  USDa 's  Production  and  IVIarketing  Adr.iinistr ^tion.     Cauliflower  and 
celery  also  are  £ood  selections  along  with  greens,  carrots  and  cabbage. 

"Best  buys"  at  key  markets . . . 

ARK^iNS^S  :        Little  Rock  Spinach,  celery,  grapefruit,  Irish  potatoes,  home 

'         grown  greens 

COLORADO:        Denver,.  Beets,  cabbage,  carrots,  cauliflower,  celery, 

lettuce,  Irish  potatoes,  spinach,  grapefruit, 
oranges 

KaNSaS :  Topeka  .Oranges,  grapefruit,  head  lettuce,  Irish  potatoes, 

celery 

Wichita  California  Navel  oranges,  Texas  grapefruit  and 

oranges,  carrots,  cauliflower,  head  lettuce,  old 
Irish  potatoes 

LOUISIaM:      Baton  Rouge  l/Vhite  cobbler  potatoes,  lettuce,  cauliflower,  citrus 

fruits 

New  Orleans  Cauliflower,  celery 

NEW  ICEXICO:    Albuquerque .Head  lettuce,  celery,  cabbage,  Irish  potatoes. 


Gallup  and 
Santa  Fe 


oranges,  grapefruit,  avacados 


OKLaHOIjA 


TEXaS 


Oklahoma  City. . .Beets ,  cabbage,  carrots,  lettuce,  green  onions, 

grapefruit,  oranges,  Irish  potatoes,  sweet  potatoes 

Fort  Tforth  Beets,  cabbage,  carrots,  spinach,  grapefruit,  oranges 

Houston..  Irish  potatoes,  sweet  potatoes,  cabbage,  citrus 

fruits,  rutabagas,  lettuce,  celery,  carrots 

TESTED  AND  APPROVED 


Homemakers  need  not  worry  about  the  results  they'll  get  from 
the  new  SO  percent  flour  in  home  bakingj^  according  to  food 
specialists  of  USDa 's  Bureau  of  Human  Nutrition  and  Home 
Economics.     They  say  to  follow  your  regular  recipes,  unless 
the  flour  maker  gives  specific  instructions  for  the  use  of 
his  own  brand . 


1  "v^i  There 's  a  faint  chance  that  minor  adjustments  may  be  necessary 

with  some  brands  of  80  percent  flour,  but  not  enough  to  cause 
•        baking  failures. 
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Minor  changes  ... 

Most  women  experiment  a  bit  with  recipes  anyway, . .and ' if ,  for  instance,  the 
dough  of  batter  of  some  favorite  recipe  seems  a  little  soft  when  the  new  flour 
is  used  a  bit  of  extra  flour  may  be  added,  or'  slightly  less  liquid  used. 

The  samples  of  flour  which  have  been  tried  in  the  test  kitchens  of  BHNHE  in 
regular  biscuit,  muffin  and  plain  cake  recipes  have  given  satisfactory  results, 

NOTES  ON  THE  GARDEN  CONFERENCE 

The  National  Garden  Conference  opened  in  Washington  on  March  26,  with  national 
and  community  garden  leaders  from  all  over  the  country  in  attendance,  and  with 
Paul  G,  Stark,  Director  of  the  National  Garden  Program,  presiding. 

There  were  talks  by  Secretary  of  Agriculture  Clinton  P,  Anderson,  M.  L,  Ifilson, 
Director  of  U3DA 's  Extension  Service,  Chester  C.  Davis,  Executive  Secretary  of 
the  Famine  Emergency  Committee ..  .and  a  special  message  to  the  Conference  from 
President  Truman,  read  by  A'lr.  Anderson, 

Here  are  a  fev/  of  their  remarks  that  seem  particularly  note-worthy: 
President  Truman... 


"...The  great  conflict  is  over,  but  this  is  no  time  to  let  up... not 

while  hunger  stalks  the  world.    Food  is  today  the  most  sought  after 
commodity  in  the  world... we  are  now  challenged  to  help  win  this 
global  v>ra.r  against  hunger.    Hungry  people  make  poor  disciples  of 
democracy.    Food  is  still  one  of  the  most  vital  weapons  in  securing 
a  lasting  and  stable  peace. 

"Growing  more  home  gardens  is  one  way  to  help.    Every  pound  of  food 
eaten  fresh  from  the  garden,  or  preserved  for  use  next  winter,  will 
release  an  equivalent  amount  of  food  to  be  shipped  to  the  starving 
millions  ..." 

Secretary  Anderson... 


"...Everyone  in  this  assembly  knows  that  we  are  facing  the  most 
serious  international  food  crisis  of  modern  times,.,at  least  until  the 
next  harvest  v/e  shall  need  to  ship  every  bit  of  food  we  can  spare, 

"And  vie  can  expect  a  continuation  of  the  need  for  relief  feeding  in 
1947.     It  will  take  another  growing  and  harvest  season  to  build  up 
our  ovm  reserves  again... v;e  must  prepare  for  all  our  needs  and  v/e 
must  plan  on  producing  considerable  quantities  above  those  needs, 
to  provide  a  margin  for  safety..." 

Chester  Davis  ... 


".» .Gardens  will  help  us  conserve  wheat  by  providing  extra  vegetables 
to  make  up  for  less  bread  and  cereal.  They  will  be  a  cushion  against 
shortages  which  may  develop  hero  and  there  during  the  critical  months. 
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"They  will  enable  many  more  people  to  can  and  preserve  foods,  making 
it  possible  for  them  to  donate  more  to  campaigns  for  foreign  relief. 
Gardens  will,  in  short,  help  us  meet  our  goals  for  export  and  protect 
us  against  shortages  at  home." 

M.  L.  Yfilson... 

"...If  the  many  groups  represented  here  go  home  in  full  support  of  the 
recommendations  your  conference  will  adopt,  v/e  may  have  hopes  that 
this  program  for  better  gardens  and  better  homes  and  better  communities 
throughout  the  nation  will  be  one  of  the  real  factors  that  will  con- 
tribute physical  health  and  greater  moral  and  spiritual  value  to  every- 
day jimeri  can  life.    And  these,  after  all,  are  the  values  on  which 
civilizations  are  built." 

'  MEETING  THREE  OF  THE  FEC 

The  third  meeting  of  the  Famine  Emergency  Committee  took  place  a  few  days  ago  at 
the  United  States  Department  of  Agriculture. 

Not  enough, . . 

The  question  was  raised  as  to  the  saving  in  bread  which  already  has  been  effected 
through  the  voluntary  cuts  that  have  been  requested.    No  over-all  returns  have 
been  received  yet,  but  one  large  baking  company  did  report  an  "appreciable  but 
inadequate"  reduction  in  sales. 

1/Vhen  the  baker  says  the  saving  was  inadequate,  it  appears  there  is  a  great  deal 
more  work  to  be  done. 

The  question  of  rationing... 


The  matter  of  rationing  bread  came  up,  and  two  main  arguments  against  it  were 
presented.    The  first  was  the  element  of  time... it  is  believed  impossible  to  get 
a  rationing  system  in  operation  quickly  enough  to  bring  about  the  savings  which 
are  necessary  immediately.    The  next  four  months  is  the  critical  period,  and  it 
would  take  a  minimum  of  four  months  to  establish  rationing. 

The  second  objection  was  that  low  income  families  depend  much  more  on  bread  as 
a  main  article  of  diet  than  do  high  income  families.    Therefore,  bread  rationing 
would  work  an  undue  hardship  en  these  people.    The  general  opinion  of  the  Famine 
Emergency  Committee  is  that  if  it  ever  becomes  necessary  to  ration  food  again, 
bread  mil  not  be  included. 

HOME  CANNING  COMMENT 

Apropos  of  the  references  to  food  preservation  made  by  the  speakers  at  the  Nation- 
al Garden  Conference,  here  is  the  latest  news  we  're  able  to  get  regarding  the 
prospects  for  canning  equipment  this  year. 

No  shortage  in  prospect... 

There  seems  to  be  plenty  of  jars  and  tops  on  hand,  and  no  shortage  of  these  is 
anticipated.    As  for  rubber  rings,  more  natural  rubber  is  available,  which  will 
make  the  quality  better,  and  the  supply  seems  plentiful. 
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The  outlook  is  favorable  as  regards  presure  and  mter-bath  canners .  There's 
more  aliiiainum  this  year,  of  course,  and  a  more  than  adequate  supply  of  enamel- 
ware  • 

Sugar  and  tin.». 

There  are  two  scarce  items  which  enter  into  the  home-canning  picture.  One  is 
tin  and  the  other  is  sugar.  Tin  for  cans  is  scarce  and  it  is  hoped  that  home 
canners  will  use  glass  as  much  as  possible. 

It's  hardly  necessary  to  elaborate  on  the  sugar  situation.    We  all  know  that 
story,  and  while  Spare  Stamp  No.  9  in  Book  4  is  now  good  for  five  pounds  of  sugar 
for  canning. . .OPA  tells  us  that  only  one  more  stamp  for  canning  sugar  will  be 
issued  this  year. 

CONSERVATION  CONTESTS 

The  Famine  Emergency  Committee  puts  it  up  to  all  of  us  to  take  every  possible 
step  that  will  result  in  saving  lives .. .and  the  one  thing  everybody  can  do  is 
to  conserve  food. 

"Recipe  of  the  -iweck"*.. 

A  contest  with  prizes  for  the  best  conservation  suggestions  might  bring  some 
interesting  results.  Ivoany  women  have  pet  ideas  about  bread  conservation,  and 
there  are  various  things  to  be  done  in  connection  with  the  saving  of  fats  and 
oils,  which  already  have  been  tested  and  approved  in  many  home  kitchens,  A  menu 
contest  has  possibilities  too,.. with  prizes  for  the  best-planned  menus  judged 
from  the  standpoint  of  both  conservation  and  nutrition.  From  these  menus  may 
come  the  "recipe  of  the  week" .. .outs tanding  for  its  contribution  to  conservation. 

The  need    to      stimulabe  conversation  about  conservation, . .followed  up  by  action, 
of  course... is  emphasized  by  Secretary  Anderson's  lAra-rning  to  the  National  Garden 
Confer jnce  recently  that  we  can  expect  a  continuation  of  the  need  for  relief 
feeding  into  1947, 

FIRST  AID  TO  FORESTS 

Here's  an  example  of  the  help  the  United  States  is  offering  to  its  former 
enemies,    Joseph  C,  Kircher,  of  the  Department  of  Agriculture's  Forest  Service, 
has  been  named  Forest  Control  Officer  and  adviser  to  the  Mlitary  Government  in 
the  American  Zone  in  Germany. 

The  post-war  forestry  problem  in  Germany  is  two-fold.    One  is  to  exploit  the 
forests  to  the  point  where  they  can  be  made  to  provide  reconstruction  timber  for 
Belgium,  the  Netherlands,  and  possibly  France .without  destroying  the  forests 
for  future  gienerations  . 

For  peace... not  va.r... 

The  other  phase  of  the  problem  is  to  permit  the  building  up  of  civilian  wood 
production  and  industries  without  allowing  their  development  to  the  point  lA^ere 
they  might  become  an  aid  to  war.     It  is  essential  that  the  forests  of  Germany 
contain  enough  young  and  growing  trees  to  prevent  erosion,  maintain  stream  flow, 
and  provide  the  basis  for  a  forest  economy. 


